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Wrought Iron Range Company is one of the oldest and target 


? 
uilders of fine 


ranges j i is justly ; 
ges in America and is justly proud of the impressive span of the Home Comfort 
factory in St. Louis. 
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ao single range plant in the world—houses the most modern 

a inery for carrying forward each step in the building of fine ranges. Located 

| oe of a country’s great transportation centers, the’ Wrought Iron Range 
. in eee a oe ae with shipping and all the other facilities of modern 
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The New Home Comfort Range 
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Soups . van 
Special Dishes 
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Salads 5 ON Se 
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(Fillings and Icings) 
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A MESSAGE FROM 


THE Wroucut IRoN RANGE CoMPANY, 
founded in 1864 with home offices and 
manufacturing plant in St. Louis, Mis- 
souri, is manufacturer and sole direct 
distributor of the famous Home Com- 
fort Family Range. 

Since the founding of the Company, 
more than a million Home Comfort 
Ranges have-been placed in American 
homes. No other family range can show 


_such a record of performance and dura- 


bility as is evidenced by the thousands 
of Home Comfort Ranges in use for 20 
years or more. That is why ‘‘Home 
Comfort’ has become a familiar house- 
hold term throughout America during 
the past three-quarters of a century. 
The Home Comfort sales organization 
is known in practically every county of 
every state in the Union. This large and 
efficient force of men are regularly em- 
ployed traveling salesmen, paid by the 
Company to sell Home Comfort Ranges 
only. They work under the supervision 
of the home office and of division super- 
intendents whose duty it is to see that 
the Company policies are carried out and 
the customer’s interests properly served. 
Honesty and integrity have always 
been the first qualities considered in 
employing our salesmen, and we are 
Proud to commend them as honorable 
and courteous gentlemen, a great num- 
ber of whom have been with the com- 


any for many years, 


7 Our method of solicitation is simple. 
Our salesman Visits a locality at regular 


_ Intervals, calling upon “Home Comfort”’ 
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own Home Comfort Ranges. Through 
the medium of a small model range, he 
demonstrates and explains the many 
superior features of Home Comfort con- 
struction, operation and design and takes 
orders for early shipment to the buyer’s 
nearest central shipping point. 

The Home Comfort selling plan has 
brought real cooking comfort into more 
than a million homes by this simple 
time-proven method. More than 7s 
years’ experience has taught us that the 
way to secure the confidence and friend- 
ship of the public is through personal 
solicitation, and that satisfied customers 
who come to know our company and its 
product through personal contact with 
our salesmen are the best investment we 
can make. 

Our warranty, printed on our agree- 
ment for purchase, has the moral and 
financial strength of this company be- 
hind it and is given each purchaser of 
the Home Comfort Range. 

. We are confident that your selection 
of a Home Comfort Range to carry on 
the important function of cooking foods 
for your family will prove to be an ex- 
cellent one. Perfect performance three 
times a day, year in and year out, is a 
difficult task to set for any range, but 
that is the standard which Home Com- 
fort Ranges are built to meet. If given 
reasonable care, your range will render 
years of valuable service. 


We wish to take this opportunity to _ . 


thank you for your patronage, and hope 
you will experience many years of pleas- 
ure and satisfaction from your range. 
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ON these pages, we Show a few steps in 


the progressive development of Home 
Comfort Ranges since 1864, when the 
first stove was manufactured and sold 
direct to the home by Culver Brothers, 


founders of the Wrought Iron Range 
Company. 


1864 

Some of uscan still remember this Farmer 
model which stood in the kitchen of 
grandmother’s house. It was a pioneer 
stove in pioneer days—sturdily built of 
grey iron, even to the elevated oven. 
Best proof of the valuable service it 
gave is the long line of Home Comfort 
Ranges which have succeeded it. 


1870 

In this year, Culver Brothers started to 
manufacture their first steel bodied family 
ranges and named them the famous 
“Home Comfort”’ line. Grey iron ‘still 
sufficed for top castings, door panels and 
frames, but new features included? the 
swing-open oven door and mantel warm- 


ing shelf. 
1890 


Home Comfort had now become the first 
malleable iron range, with grey iron cast- 
ings practically eliminated. ane we 
door was of drop shelf type, as w s 
new warming oven door. The elevated cop 

servoir connected to a water 


re 

per water eS oire 
new fea 
back in the firebox aa new. 


Also new was the high 
able iron trim. 
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The first HOME COMFORT 
factory in St. Louis. 
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1906 
By 1906 the new adjustable pocket con- 
tact reservoir was standard equipment 
and, for appearance's sake, the oven 
door was made square. Teapot brackets, 
were attached to the back of the shelf. 
Corner tubes were added to all four cor- 
ners of the range, and the doors of the 
warming closet were of the roller type. 


1918 

In 1918 the range was placed on legs to 
facilitate cleaning underneath. The man- 
tel shelf was fitted with sliding doors and 
the top was equipped with four 8” and 
two 4” lids. The body of this range, like 
all previous ‘‘Home Comforts,’ was fin- 
ished with black paint. 


1937 

Beginning in 1923, all Home Comfort 
Ranges were finished in our beautiful, 
sanitary Verluc enamel. The range top 
was highly polished and the copper reser- 
voir, now enclosed in an enameled jacket, 
could be easily reversed to either side of 
the range. An added feature was the 
heat indicator in the oven door. 


We have tried to list here only a few of the 
countless improvements which have kept 
Wrought Iron Range Company a con- 
sistent leader in the range building field. 
The advent of this newest model, which 
1s shown in color on the following page, 
affirms that leadership. 


More than ever 
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. Range van 


Top Cooking Surface ...2234"”x 37" Height. .....-++seeeeeeeeeees LOA 
Height of Range Top........ 3494" Width Senne sccosccceele 
Extreme Height of Range.------1) Depth ...... sec ee ee ee eee 1 20U," 


-, «=Extr 2 481%" 
a. Height Sy Lega . cs Seba ae Height of Oven from Floor..... 16 
' . 4 ae Oe 


proximate 
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ximate Shipping Weight 548 Lbs. 
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HOME COMFORT RANGE Operation 


















B fore starting first fire, make sure flue is clear, pipe joints tight, and 
1. Betore 
draft and damper controls properly connected. 


2. Keep reservoir filled at all times; an empty reservoir develops leaks. 
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4. Open all dampers by turning three control knobs to right. When open, Q) ) C) 
the grooves on knob faces will be vertical. 


5; When starting fire, pull forward “Quick Start’? Draft Damper on left 
side of range. Close after fire is well under way. For hard coal or improper 
flue condition keep this draft damper open, except when checking fire. W 0 © | 


6. When well started, turn oven damper knob (located at right) to left so | 
that groove is horizontal, thus closing damper and forcing fire around oven. | 


7. Regulate fire with draft knob (at left). When knob is turned to right, | 
draft is open, and when turned to left, draft is closed. 


8. Keep ash pan empty to prolong life of grate. 


9. Wipe top of range with oily rag after each meal to prevent possible 
rusting. ne } 


10. To avoid smoke and soot when fueling range, open pipe damper and Ad 
close draft damper before lifting lids to put in fuel. 


Il. Never heat range beyond usable temperatures. A cooking top that is s 
red hot means unnecessary waste of fuel and unreasonable abuse of your 
range, 


y ruin the protective Coating. If ra 
- Never clean the ena 


h and dull its lustre, 


nge must be wiped while 
meled surface with gritty cleaning com- 


i! MG hese d tree tions, j Ww c 
eos direc S, if follo ed, will aid the suc 
| i | ) ’ S 
ey Aide n of your “HOME G 


essful operation and long pres-_ me 
OMFORT” Range. 








DA Maden Conluibulion to 


3 Comfort, convenience, efficiency, beauty 
—these are important factors in the 
building of a happy, well-rounded family 
life. It is to help bring you, the American 
housewife, your full measure of these 
good things of life that the Wrought 
Iron Range Company has created its 
newest Home Comfort Range. 

It is our sincere belief that no finer 
range has ever been built, and this belief 
is based on our experience as range 
makers who for over three-quarters of a 
century have successfully and unswerv- 
ingly followed the policy of building 
nothing but the best. | 

But more than any statement we can 
make—the new Model DA Home Com- 
fort Range will speak for itself. Merely 
to list the host of improvements and 
refinements in this range would do them 
an injustice—they must be seen and 
used to be properly appreciated. 
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y Home Comfort Range is com- 
hed in lustrous, mottled 
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white Verluc enamel, with door handles 
and trim in sparkling nicke] plate. Thus 
the range adapts itself to any decorative 
kitchen color scheme. The enamel sur- 
face provides a handsome, Sanitary 
easily cleaned finish which, unless 
abused, protects the underlying Stee] 
indefinitely. 

Home Comfort Ranges have always 
held an enviable record for practical 
value, design and appearance. Now, 
however, this newest model makes 
cooking a luxury we know you're going 
to enjoy. 


The new range body is built of the same 
quality steel that has always been used 
in Home Comfort Ranges—now elec. 
trically welded into a sturdy, one-piece 
frame. This construction insures rigidity 
and also makes possible the full Verluc 
enamel finish—inside and out—which 
serves as permanent protection against 
rust and corrosion. 

On each side of the range front are 


_ two enameled doors, supported on piano 


type hinges. These doors are steel lined, 
and are easily opened and closed by 
sturdy nickel handles operating post- 
tive locks. In the center, flush with the | 
end doors, is the large oven door, bull 
of anenameled steel panel and lining and 
heavily insulated. This door 1s 0 os ; 
ated by a heavy nickel handle bh na 
positive locks to insure complete closing. 


The oven door is supported by or 
malleable iron trunnions, and oe oe 
regulated by a strong spring oF fei 
of the range, entirely remove 
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heat. The door lining is level with the 
oven bottom when the door is open and, 
when closed, a recess around the edge of 
the lining insures a tight fit to the body. 

Immediately below the oven door, a 
small panel covers the easily accessible 
soot clean-out opening. 

Both ends of the range are covered by 
enameled panels, ventilated with louvres 
for cooling. This construction makes 
possible these three Home Comfort fea- 
tures: 1) pleasing, modern design, 2) a 
range comparatively cool on the outside, 
3) easy replacement of all outside enamel 
steel parts. 

The inside of the range body is pro- 
tected against intense heat where neces- 
sary with heavy sheet asbestos. This in- 
sulation also minimizes heat loss through 
the range walls and concentrates the 
heat in the cooking top, oven and water 
reservoir—the places where heat is 
wanted. The result is a cooler kitchen, 
less waste heat, and real f uel economy. 

The bottom of the range, supported 
on four enameled steel legs of modern 
design, is high enough from the floor to 
permit easy cleaning underneath. 


The fui] 

top hae belting” range 

flanges lock j; firmly 8s, and 
JY together. 


The oven is roomy— 
convenient to use. 


‘Full eating Range Fy 


The cooking top of the Home Comfort 
Range is made of genuine black-heart 
malleable iron. This material, over twice 
as expensive as grey (cast) iron, is used 
on the Home Comfort Range because of 
its toughness, strength and ability to 
withstand the constant expansion and 
contraction to which this vital part of 
the range is subjected. 

After being cast, malleable iron is put 

through a heat treating process in which 
the castings are packed in large pots, 
sealed and placed in annealing ovens 
where they remain for several days under 
tremendous heat. This process gives each 
malleable iron casting the qualities which 
are graphically shown in the sketch 
below. 

The range top is made in three: sec- 
tions. This is the justly famous ‘Home 
Comfort full floating top,’’ which fea- 
tures closely fitting joints that still per- 
mit free expansion with heat in any 
direction. The interlocking construction 
of the top, by an ingenious use of lugs 
and flanges, prevents the parts from 
separating or buckling. Machine milling 
and surface grinding insure the well fin- 
ished appearance. 

To reduce work fatigue, the height of 
the range top from the floor has been 
placed’ at 3484 inches. The housewife 
who uses the new Home Comfort is 
treated to a new experience in effortless 
cooking—she can now work without the 
back-breaking effort of bending over the 


hot top of a low range. ; Page 11 







CAST IRON 


MALLEABLE IWRON 























Any anchor plate may be easily re- 
moved by following this procedure: 

I. Remove enameled protecting bar 
on range front, 

2. Remove the two bolts in the small 
anchor plate. 

3. Slip small anchor plate to the front 
and lift off. 

4. Pull the other two anchor plates 
toward the reservoir and lift off. 

5. To replace top, reverse above steps. 


The Five Box 


A solid, heavy grate bed of alloy grey 
iron supports duplex grates for coal and 
. wood, and the fire box is lined with 
eight interchangeable fire linings of the 
same material. Nearly an inch of air 
space is provided behind the linings to 
insure their longer life and, being sec- 
tional (four on each side), expansion can 
a take place with heat. The grates are 
easily controlled from the front by a 
shaker handle. 

The back fire wall, also made of alloy 
grey iron, is designed to take in air on 
both sides from the draft opening and 
this same air, passing behind the sides 
of the fire linings, keeps them cool and 


supplies pre-heated air for the fire, in- — 


suring even combustion through the en- 
tire length of the fire box (see page 14). 

The alloy grey iron fire box door car- 
ries the shape of the fire box interior, 
| making it easy to fire from the front 
a with large or irregular pieces of fuel. A 
es specially designed fire lining attached to 
a. the fire door prevents ashes from spilling 





Large, irregular pteces of fuel go 
into firebox easily through the big 
fire door and its construction pre- 
vents hot coals from spilling. 





door is opened and 


to the floor when the sh box as the door 


drops them into the a 


is closed. 
The left side of the range, back of the 


fire linings, is made of heavy steel, one 
ered with asbestos board for protectlo 
and insulation. . 

For the protection and long life of the 
grates, the ash pan has been kept as far 
below them as possible. 


Now Kame Comfort Ooen Seda 
Successful Baking and Jousting 


True “kitchen comfort’”’ indeed! The new 


Home Comfort oven combines conven- 
lence, speed and cleanliness. Actually 





The Home Comfort 
oven, like the water in 
the boiler at the left, is 
evenly warmed 
throughout by circulat- 
ing heat currents. 








ra- 
ordinary Ovens, | 
dani heat sree 
through oven wall, ‘ob 
ating bot spot “pakin€. 
un ‘ab ak 
oe Sunbeated brick 


oft.) 
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the oven has two walls, one eae 
other. The outside wall, Sep aie ae 
the fire wraps, is 2 heavy wel 4 u 
unit. Inside this are four enameled s ey 
linings, easily removed for eating ae 
making a generous oven, 20% inc ins 
inches x 1334 inches. These linings a 
openings in the sides and top to provide 
even circulation of heat within the oven. 
The fact that there are no hot or cold 
zones in the Home Comfort oven insures 
even baking—necessary and important 
qualities in a good range. Home Comfort 
Ranges have been famous for genera- 
tions for their baking qualities. This 
new oven construction insures even more 
perfect baking with less effort, and 
makes cooking a greater pleasure than 
ever before. 

The newly designed oven heat indi- 
cator is conveniently located in the oven 
door. This modern dial of beautiful blue 
French enamel and raised chromium 
wording makes it possible to read the 
instrument at a glance without stooping. 


A new and striking feature of design is 
the stream-lined shelf with its sliding 
doors, spacious . utility compartments 
and pleasing appearance. This design lets 
heat from the cooking top rise straight 
up, rather than shunting it off into the 
ee the housewife—a fault of the old- 
rane Over-hanging shelf, The two 
s Ff te doors provide space on each side 
of the smoke pipe for large vessels. The 


Fk 
rming closet is Supported on the range 


€namel ste 


Bae by th 
1n the center. N pao nee 


‘Tange top, it j 


el brackets at 
- back flue extension 
ot being connected to the 
S unaffected by the con- 
















Note size and convenience of large 
Home Comfort warming closet. 


pearing towel rod is interchangeable at 
either end of the shelf. 

Immediately above the colored trade- 
mark medallion in the center of the 
shelf are three control knobs for the 
dampers. To the /eft is the draft control, 
in the center is the pipe damper for the 
smoke pipe and to the right, the direct 
or oven damper in the range proper. 
These control knobs are closed when 
turned to the left, and oben when turned 
to the right. 
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Placed together for maximum 
convenience from left to right 


are: draft control, pipe d 
and direct pis sige Ren. 


MM and 


There are two draft dampers built into 
the range—the regular damper located 
back of the fire box and controlled by 
the left knob on the shelf, and the ‘quick 
start damper” located on the left hand 
side of the body and controlled by a 
slide damper at that point. The latter, 
as its name implies, is for starting the 
fire when you want to obtain high tem- 
perature quickly. It should be com- 
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to it by contact with the 
_ Steel flue side. The reservoir is supported 
On an enameled steel] pan at the bottom, 
which also serves to catch and evaporate 
any condensation which may form out- 
side the reservoir. The reservoir top 
frame is flush with the range top, and is 
made of enameled steel. Rustless hinges 
of monel metal fastened to the reservoir 
top permit opening of the lid to either 


The 10-gallon reservoir affords 
an ample, inexpensive and 
convenient supply of hot water. 
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Viecrall and 
bot: vater fi or # 


y MR hk 
Rr sa : 
eeu 

<0 
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; is 
The pressure Vand stp plies an abun- 


itchen and bat h ' 


_ Air taken in through back 


ag box passes behind linings 
on both sides of firebox and in- 
sures even draft throughout. 


left or right, and a dipper as large as 734 
inches may be used for removing water. 
The reservoir can be removed by lifting 
it straight up from the frame. 

The opening under the reservoir is 
convenient for storage of any article not 
subject to damage by heat. 


F, ressurve Walep een 


May be substituted for fire linings at time 
of purchase of range at no extra cost. 
Designed to give a continuous supply of 
hot water. 


To install, follow this procedure: 

I. Removeall fire linings on both sides 
of the fire box, and the back end lining. 

2. Remove metal plates covering out- 
let holes on the outside of the draft box 
in the rear of the range and turn the 
plates around so that holes in plates 
coincide with holes in draft box; then 
bolt the plates on in this position. 

3. Remove the inside plate of fire door 
by taking out two bolts which fasten it 
to fire door. (Not necessary for small 
pressure heater.) 

4. Insert pressure water heater throy gh 
range top (first removing two lids and 
short center) and place it on the left side 
of the grate bed, making sure that pipe 
connection holes in the rear of the pres- 
sure heater are in alignment with the 
outlet holes in the range. $ 








—- 
| 
ea 


4 





tank as near the 


hat it is fit- 
range as pr actical, ee Be anlced cold 
ted inside with a Dy pen varus 6!" to 
lv pipe extended within 
water supply PIP \ 
12" of the bottom of the tank. - 

6. Connect a pipe from the aan ¥ 
the pressure tank to the bottom 

ter heater. 
Paat t a pipe from the top ae 
of the water heater to the upper hole in 
the side of the pressure tank. If yout 
pressure tank has no hole in its side, 
then connect this pipe directly into the 
hot water outlet pipe located on top of 
the pressure tank. 

8. Place hood casting (FB4g9-1) on 
top of rear end of pressure heater and 
bolt thru back of range. 

9. Install fire linings—four on side 
next to oven and one at front of water 
heater. (No fire lining in front of large- 
size water heater.) | | 

10. Attach inside plate again to fire 
door, using same bolts, 

11. Pipe connections should be made 
with unions for easy removal when flush- 
ing 1s necessary, and sharp angles in 
the pipe should be avoided, to lessen 


liability of ‘‘water stone” and to assure 
circulation. 


s, Place pressure 


CAUTION:. 

1. Do not build fire ; 
system is filled with wa 
water heater will crack. 


§ weather, keep a fire 
drain water system. 


N range unless 
ter. Otherwise 


‘a. In freezin 
in the range or 


Sriculture, Farmers 


4. In time, hard water may form de- 
posits in water heater and pipes, pre- 
venting free water circulation. Clean 
heater occasionally to prevent burning 
out or breaking. 

5. Drain both pressure boiler and 
pressure heater occasionally. 

6. If using open tank or barrel, do 
not draw off the water lower than the 
opening for the top pipe. 

Chimneys 

The purpose of the chimney is to pro- 
vide a safe passage to the open air for 
smoke which carries the unburned and 
partially burned products of combustion. 
If chimneys are of improper design or 
construction, the result is poor perform- 
ance of the range, smoke in the kitchen 
and excessive fuel consumption. More- 
over, the National Board of Fire Under- 
writers’ Reports show that a larger 


number of fires are caused by defective 
chimneys than by any other cause. 


Climinaling Connon Faults 
(n Chimney en ackon 


1. Brick should not be laid on edge 
and should be properly bonded. Lack of 
mortar, especially in the perpendicular 
joints, ruins many a chimney. 

2. A chimney should never be carried 
on any timber construction of the build- 
ing. When it rests upon the ground, a 
sufficient masonry foundation should be 
provided to prevent settling. 

3. The connection between the smoke 


pipe and the flue should be tight; rusted 


’ Bulletin No. 1649. 
ridge of roof interferes with proper draft. 
pee of roof. House at right shows chimney 

ecause tall tree nearby deflects air current 
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Placed, Chimneys 
€ kept Clean and joints in ena 
work Properly Pointed, 
4. Every chimney flue 
€nough to Prevent esc 
leaky flue is the most 
heating troubles, high 
Structive fires. 
5- Each heat; 
separate flue. 
flue for other hea 


Lraft 
The draft depends entirely on the chim- 


ney flue. The better the flue, the more 
Satisfactory and efficient 


should be tight 
ape of smoke, A 
frequent Cause of 
fuel bills and de- 


ng unit should have a 
O not use the “range” 
ting equipment. 


high enough, yet have too small a flue 
passage to carry the volume of smoke. 
On the other hand, the flue passage may 
be sufficient, but the chimney too low to 
Produce a draft. Either will result in 
unsatisfactory service. 

A chimney not less than > 5 feet above 
the fire box and built higher than the 
house or other obstruction, witha straight 
flue passage (round or square) not less 
than 9g inches in diameter on the inside, 
will furnish the draft necessary for satis- 
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factory range operation. (See illustration 
on preceding page.) 


es Be Connechons 


I. In fitting the smoke pipe, no open- 
ing should be left around it, and the pipe 
should not Project into the flue lining. 
(See illustration below.) 

2. The joint should be made airtight 
by a Closely fitting collar and fire-proof 
cement. | 

3. Where two or more joints of pipe 
are used from the elbow to the chimney, 
the smoke pipe should have a rise of 
from 1% inch to 1 inch to the joint. 

4. If a flue must be carried through a 
wooden partition, the woodwork should 
be protected by a galvanized iron ven- 
tilating thimble at least 12 inches longer 
than the smoke pipe. Smoke pipes should 
not pass through floors, closets, or enter 
a chimney in the garret. 

5. To prevent rain from falling di- 
rectly into the Tange, use at least one 
elbow in pipe connections. When range 
is not used for extended periods, dis- 
connect stove pipe from chimney and 
cover chimney opening. This prevents 
moisture from chimney rusting range 
interior. This cannot happen when range 
is being fired as the heat dries chimney 
moisture immediately. 


r connection — good 
for smoke and gases 


‘oure 2 shows prope 
deat and free passage 





COURSE you wish to serve well-prepared, wholesome foods to your 
Hees Perhaps, sometimes, you are puzzled as to the best way to do 
this. We fale great pleasure in presenting the new ‘‘Home Comfort’? Cook 


Book, confident that it will help solve these domestic problems to yo 


ur Satis- 


faction. This book will teach you the value of correct eating, 
most with materials on hand, how to make economy a pleasu 


how to do the 
re and how to 


prepare and cook many new and appetizing dishes. 

The book includes a splendid collection of select 
advice, and a wealth of information. It contains not 
wrinkles but the old and tried recipes as well—thos 
ground of our national cookery and of which we are j 


ed recipes, the best of 
only the latest culinary 


e which form the back- 
ustly proud. Then there 


are delicious foreign dishes that have crept into o 


ur homes and become a 


feature of our everyday fare. 


These are easy to prepare and you will be 


glad to know about them. 
The Home Comfort Cook Book gives you uses and combinations for the 
fine packaged and canned foods that do so much to Save a cook’s time and 


attractive as those made from new ingredients. 


The Chapter on Helpful Hints will do much to assist you, as will the charts 
and Instructions about modern meat cookery, vegetables and balanced meals. 
she bring you this book. Although 
it is the result of years of experience and the best of modern research, it is 
simple to follow and €asy to understand. 

e are sure that experienced housekeepers will be delighted with it and 
that the most inexperienced woman who uses it will soon become a competent, 


Progressive housewife. So it is with a spirit of helpfulness and happiness that 


es Bee this good friend and advisor, the Home Comfort Cook Book, ir your 
ands, May you'learn: to enjoy and 


appreciate it while adding immeasurably 
eeu family welfare by taking advantage of all it offers. 










| Food and Your Health 
UNTIL RECENTLY, the ho 


Wholeso usekeeper has struggled to provide her family with 
cei mtnout definite knowledge of their nutritive value. Now, 
i ingi us definite information about the 


hat are eee ° “ae 
vilamins? 5 oy ts 
Present in min They are Substances of unknown composition, normally — oa 


ute quantities in the food we eat. 















oe ete 00 for us? fa 
n 
ISeases, °F Teplacement 


What hap 
€come inca 


to disease. 





eals she serve 
and minerals « 
nt fresh supply 
Y must be suppli 


of the vitamins 
Needs a consta 
these itself, the 


Are vitamins 
low in vitamin con 
May eat three meals a da 


| 
. 
. 
: 


rected INFORMATION 


hey are the sourc 
of waste tissue. 


Se we have an insufficient Supply of vi 
O Maintaining a healthy organism, and 


What 7 , 
aie ate - re Dousekeeper © new responsibility? She mus 
S, to be sure they include 
ssential to the health of h 
of vitamins and as it d 
ed in the food we eat. 
Present in sufficient quantities in a 
tent that unless bro 
y and starve. 


+ 


e of energy, of Material for new 
They protect us from deficiency 


tamins? Our bodies 
we lose our resistance 


t take an intelligent 
an adequate amount 
er family. The body 
oes not manufacture 


ll food? Some foods are so 


perly balanced food is taken, a person 


What ts @ balanced meal? A balanced meal is one properly proportioned 
and var 
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Daily Diet Chart 


THIS CAREFULLY compiled chart shows what 
every person needs to have the right propor- 
tions of natural mineral elements and essen- 
tial vitamins in his three daily meals. This 
simple system will assure him of a balanced 


diet. 
| Milk: 1 quart for each child: 1 pint for each 
Fr adult. 
me Vegetables: At least two, preferably three 
= (other than potato) of which one is raw or 
leafy. 
Fruit: At least two, preferably one raw and 
one stewed. 


Eggs: One egg. | 
Meat, fish or cheese: One serving (an occa- 
sional dish of spaghetti, macaroni, etc., may 
be substituted). 
Starches that may be added: Potato, ee 
macaroni, breads, etc. Only one at a meal. : 

The milk may be taken in soup or aa Ue 
the egg in pudding, pie or cake; the vegetables 
in stew or salad, etc. This list merely means 
that it is advisable to include these foods in 
about these amounts and proportions a tg 
time in the three meals served every day. 
little planning, forethought and nape rement 
is all that is needed to comply bi 
rules, but the food suggested is neither $08 ly 
nor Begaeeant mee NeeNee agains 
: mplished by servi 
; Boece ing soon becomes a habit, ene 
that will lead among other things to ge 
aS ealth, resistance to disease, eregne nets 
and happiness. Surely that is a go 
striving for. | 

7 ate 


ed to include al] vitamins and minerals necessary for health. 


Table of Weights 
and Measures 


THE RECIPEs in this book call for standard 
measuring cups and spoons. A standard meas- 
uring cup equals % pint. All measurements 
given are level. 
spoon (tsp.) and tablespoon (tbsp.) which will 
be used hereafter throughout the book. 


Note abbreviations for tea- 


I salt spoon....... lq teaspoon (tsp.) 
Beeeaspoons sok: I tablespoon (tbsp.) 
I rounded table- 
Spoon ov tie ek: 2 tablespoons 
2 tablespoons...... -¥ cup 
4 tablespoons...... % cup 
16 tablespoons...... I cup 
7 (7) | CSN a I cup 
BECUP Tec enn cot @ pint 
UGS itera et ates e tals s She I pint 
PIDUNS Year, ste a I quart 
ATGUALtS os. os ce cles I gallon 
Sr quartets A". I peck 
ANDOCKB. a oera ee wen « I bushel 
TGPOUNCES es as ks I pound 
16 liquid ounces. ... I pint (2 cups) 
2 cups granulated 
SNS Rr esheets | I pound 


22% cups powdered 


BOSAR GL sy hsb I pound 


234 cups brown sugar. I pound 


2 cups solid meat.. I pound 


BORG oes cos ahh about I cup 
3 ce WORITOS. . ko ys aon I cup 
16 egg yolks........ I cu 
weg ean butter...... I pound 
Butter the size of 
BNICCT Wa vidas s 14 cup 
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| on yey 


ig 


chocolate..-+-> I ounce 
cee en abestien: 1 pound 
; ee Parle pound 
: Ce ae 1 pound 
i pound 


cups cocoanut.... 
; cups grated cheese I pound 
I cup rice, cooked.. 3 cups 


1 cup noodles, 

cooked....+-:- 1% cups 
1 lemon, juiced. .-.. about 314 tablespoons 
I orange, juiced.... about 6 tablespoons 


3 cups chopped figs. I pound 


2 cups chopped 
HAteSswaliNies os - I pound 


3 cups dried apricots 1 pound 
2% cupsdried prunes. I pound 
2% cups seeded raisins I pound 

3 cups seedless 


LAaISiNS cies « I pound 
The following chart is sometimes helpful: 
No. I can contains.........-..+-- 1% cups 
No. 2 can contains..........--+>+> 2% cups 
No. 2% can contains.........--- 34% cups 
No. 3 can contaims.........----- 4 cups 


Chart for Deep Fat Frying 


INFORMATION 


General Cooking Terms 


(Baking and meat cooking terms are explained 
in respective chapters) 

Au Gratin: Food (usually creamed) covered 

with bread crumbs and butter or cheese and 

baked until top is brown. 

Baste: To moisten food being cooked with 

juices from pan or with additional liquid. 

Boil: To cook in boiling water (Ai 2a rz). 

Brush: To spread very thinly with brush or 

small paper or cloth. 

Cook until firm: Until food is firm when 


touched with finger. 

Cook until tender: Until fork can be easily 
inserted. In the case of vegetables and fruit 
use straw. . 

Fry: To cook in deep fat. 

Garnish: To use one food to decorate an- 
other. 

Grill: Same as Broil. See meat chapter. 
Larding: To draw narrow strips of salt pork 
or bacon through meat. A needle is made for 
this purpose but it can be done with a small 
sharp knife. 

Marinate: To soak in French dressing, 
vinegar, or lemon juice. 

Mince: To chop very finely. 

Parboil: To cook partly—not to complete 
cooking. 

Pulp or Purée: Pulp and juice of a vegetable 
or fruit that has been rubbed through a sieve 





or ricer. 

Ragout: Being French, a deluxe concoction, 
but literally stew. 

Roast: To bake meat or other food. 

Sauté or Brown: To cook in small amount 
of fat. 

Scald: To cover with boiling water. 

Sear: To brown surface of meat by quick 


Temperature Time 
Doughnuts and 
other raw 
dough mix- 
CUITES eerie on 360° to 370° Until brown 
Croquettes and 
other cooked 


‘ 
/ 
ae 


food mixtures. 390° Until bro : 
French Fried ie application of intense heat. 
Potatoes..... 395° 4% minutes Shred: To cut into very thin slices. 
















Shortening: Any kind of fat suitable to 

baking. 

Simmer: To cook slowly, without boiling, 

but with temperature just below the boiling 

point. 

Soak: To immerse in liquid for a period of 

Hear the fat slowly. D | Seas 

of bread (one da a d Jrop a one-inch cube Steam: To cook over boiling water. 

Breas cin y old) into it. If the bread Stew: To cook gently in small amount of 

ing gee NGAt Ifthe bree Per ea paul for long: period. 4 

Be fits, he fat a endy for iving unotokel hold agersee” °° tee to 

ood. The « : old together. ee 
Fried exception to this rule is French Tryout: To heat fat slowly until melted. 


otatoes. Fry th ) 
read browns in Boer ond: when a ‘cube of bat set: Until liquid has congealed (usually — 
: refers to gelatins). 4) 


To Test the Heat of Fat 
Without a Thermometer 








The infor ‘ ; : ; i i. | 
formation given in this Cook Book is from sources which are believed to be re i= 


able. Howev Ci ; 
tion herein mr ae re does not guarantee any recipe, formula or other informa- 
orth, nor assume any responsibilily for its correctness or accuracy. 


WROUGHT IRON RANGE COMPANY 
. ‘ie 
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SOUP STOCK 


Sr is usually made from meat, bones, vegetables and cereals. 
and poultry are meats best adapted to makin 

be used separately or in combination, 
sparingly, due tc their strong flavor, 


Place meat in pot and cover with cold water. Add a little salt. Use about 
Cwice as much water as you have meat and other ingredients. The meat may 
be cooked whole or cut into r-inch cubes. It may be browned in fat before 
using, which. adds flavor and color. The meat may be soaked in the water 
an hour or more before the soup is cooked, to extract the Juices. 


Bring water slowly to boiling point; cover pot and simmer for about 4 hours. 
Add additional seasoning and vegetables for last hour of cooking—about 2 
cups of diced vegetables per pound of meat. Strain soup, chill and remove 


grease. You can lift off grease by passing a piece of absorbent paper lightly 
Over surface. 


Beef, veal, 
g good soup stock and may 
Mutton and lamb should be used 


You now have a clear liquid known as stock. If all nourishment has not 
been extracted from the meats, they may be used in a second stock, but it 
will usually be necessary to add fresh materials to bring to full strength. 
Bones, especially, may be used in second stock. 


If you wish unstrained soup or cereal soup, add vegetables cut into dice 
and cereal (rice, barley, farina, etc.) at the same time; that is, one hour before 
the soup is done. Use I tsp. barley, rice or oatmeal, or % tsp. tapioca to 1 cup 
of the original measure of water. 


Soup stock may be thickened with equal parts of butter and flour (I tbsp. 
each to I cup stock) or with cream or eggs. It may be colored with Kitchen 
Bouquet or with sugar caramelized until burnt to which boiling water has 
been added. This will keep indefinitely if bottled. Beef cubes, etc., may be 


used as, stock substitute, but nothing is better than good homemade soup. 


White Stock: Mat with white meats and 
ight-colored vegetables. 
oak Stacksmilade with dark meats and 
es. eas 
ee ton: Made with beef (part of which is 
browned in marrow) and vegetables. __ 
Consomme: Made with beef, veal, chicken 
and vegetables. 

These four soups are served clear or with 
marrow balls, dumplings, toasted bread cubes, 
noodles, chopped parsley, grated raw carrots, 
cheese, etc. 

Good soup may be made from cooked meat, 
vegetables, gravy, bones and cereals. The 
meat need not by browned. Follow the rule 

iven above, but cook the soup for about 2 
Aa ce Only. - - 

Soups and broths of fish are made from 
whole fish, or from stock made from the bones, 
skins and trimmings, broken up into small 
bits. The stock should be well strained. As 


the flavor is stronger and the juices more eas- 
ily extracted than meats, a larger proportion 
of water should be used and cooking time 
should be shorter (about 1 hour). Vegetables 
may be added. 

Meatless vegetable soup may be made with 
stock in which fresh vegetables have been 
cooked or to which diced, cooked vegetables 
or cereal have been added. 

Cream Soup (Purée or Bisque) is made with 
strained cooked vegetables, or strained cooked 
fish, to which thin cream sauce (made with 
butter, flour and milk or stock) is added. 

Cereal Soup is stock or cream soup and 
cereal. 

Chowder is a thickened soup that resembles 
a stew. 

Vegetables used for soup are usually celery 
(with leaves), parsley, carrots, turnips, onions, 
leeks, parsnips, lettuce, peas (pods may be 
added), beans, etc. 
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s Split Pea or Bean of Lentil Soup 


1 tbsp. flour © 


rcass or 1 
1 turkey ca 1 stalk celery 


> ham bone 
— 1 cup split peasor beans 2 tbsps. butter or soup fat 
i 1 onion Seasoning 

s 8 cups water 
= SoAK peas in water 12 hours. Add turkey 


carcass or ham bone and simmer soup covered 
for 4 to 5 hours. Add vegetables for last hour 
of cooking. Strain stock and ehh 

Press peas through colander or ricer and 
add purée to stock from which grease has been 
removed. As the ingredients will separate, 
they must be bound. Melt butter or fat, add 
flour and when they are bubbling, add stock. 

Season soup well and serve with toasted 


bread cubes. 










































Chicken-Gumbo Soup 


Joint a young chicken and brown in equal 
parts of lard and butter; simmer in 2 quarts 
water until tender. 

Remove all bones, cut meat in smaller 
pieces and return to broth after skimming off 
grease. Add 1 cup okra (sliced, floured and 
fried), 2 chopped onions, 2 to 6 sliced medium 
tomatoes, I cup diced celery. Season with 
salt, pepper and a little sugar. 

Cook slowly for 30 minutes; add 2 cups 
milk or cream in which 1 tbsp. cornstarch has 
been smoothly mixed. Bring just to scalding 

. point. Remove and serve. 


Chicken-Tomato Soup 


Jornt half grown chicken and simmer 1 hour 
in 2 quarts water. 

Two cups vegetables for soup may be added 

' to water. Add 2 large sliced tomatoes, or 1 

cup canned or stewed tomatoes. Add I cup 

boiled rice or barley and, just before remov- 

ing from fire, add 1 cup milk and cream, 


, 2tbsps. butter. Season with salt and pepper. 
rve. | 


Fish Soup 


CLEAN, wash and d 

 W ry I pound any white fish, 
and cut into small pieces or flake. Put into 
pen or kettle with 1 pint each milk and water; 
I cup finely chopped mixed vegetables 
estos gee ‘celery, etc.) with a little 
ested. parsiey, and a small bit of any herbs 

simmer for 30 minutes, strai i 

x ‘ ; n off ] 
»-melt 2 tbsps. butter in a nae and ge ie 


2 tbsps. flour ; 
ve RS ete gihen add fish liquor and stir 
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Set from over fire and let it cool slightly. 
Add 2 egg yolks beaten with % cup cream i- 
straining into cooled soup. Reheat almost to 
boiling point. Season with salt and pepper, 
add a few drops of lemon juice, and chopped 
parsley. Serve with toasted bread cubes. 






































Creole Soup 


Drop % cup washed rice in 3 cups boiling 
water and boil 30 minutes. 

Fry % cup chopped onions in 2 tbsps. bacon 
grease until tender but not brown. Add 2 cups 
tomato pulp, stew 10 minutes, rub through 
strainer into rice and water. 

Season with salt, sugar and paprika or chili 
powder to taste; add 1 chopped green pepper 
or I tbsp. finely chopped parsley. 


Mexican Soup 


To 2 quarts of stock add 1 each: sliced large 
onion, large tomato, small turnip, small carrot 
and stalk of celery. Simmer for 2 hours, 
skimming frequently. About 30 minutes be- 
fore soup is done, stir thoroughly and add 
salt and 1 tablespoon chili powder. Strain 
through sieve and serve. 





Ox-Tail Soup 


CLEAN and cut I ox-tail into joints, put into 

stew kettle, cover with salted cold water, - 
bring to boiling point, simmer covered for ma 
yw hour and strain off stock. “Pra 

Have ready % cup finely chopped bacon or ‘a 
ham and 2 each onions, carrots, small turnips 
and single Stalks of celery, all finely sliced or 
chopped. 

Dry each ox-tail joint, roll in flour and put 
into stew pan containing 4 tbsps. hot cooking 
fat. Add bacon and chopped vegetables and 
sauté all together until brown. Add strained ie 
ox-tail stock, 12 whole peppers, 2 cloves, any 
herbs desired and salt if necessary. , ' Pe 

Bring whole to boiling point, skim well, a 
cover with lid and simmer for 374 or 4 hours. 
Strain, remove excess fat, return to kettle, add ae 
I tbsp. cornstarch beaten into 2 little ae Ong 
wine, stir and cook a few moments. ut in’ 
smaller joints of ox-tail; serve: “Tine 

Larger joints may be served in brown gravy. 












J a or wa 
a7. eyo VED 


SOUP s 


Onion Soup 
114 cups thinly sliced 
S 


1 tsp. Worcestershire 


Onion sauce 
% cup water Salt 
4 tbsps. butter Pepper 
l tbsp. flour Toast 
6 ee stock or substi- Grated cheese 
te 


Coox Onions in water until it is absorbed. 
fOWNn onions in butter. Stir in flour, stock 
and Worcestershire sauce. 
Simmer covered for r hour. Season soup. 
lace in Oven-proof dishes. Cover top with 
toast sprinkled with cheese. Put in hot oven 
until cheese is melted. Serve at once. 


Tomato Soup 


1 No. 2 can tomatoes 2 cups stock or 2 cups 


1 small onion water and 2 beef cubes 
3 ribs celery with leaves I tsp. sugar 


2 tbsps. butter 1 tsp. paprika 
2 tbsps. flour Salt 


3 tbsps. chopped parsley 


BoIL tomatoes with onion and celery for Io 
minutes. Strain. Melt butter, add flour and 
when smooth add stock and strained tomato. 
Boil for 1 minute. Add seasoning and chopped 
parsley and serve. 





Vegetable Soup 


3 tbsps. butter 
Y tbsp. flour 
34 tsp. salt 

1 beef cube 

3 tbsps. parsley 


V4 Cup carrots 
14 cup turnips 
14 cup celery 
14 cup potatoes 
14 cup onion 
3 cups water a 
egetables. Melt 3 tablespoons butter, 
Oe are turnips and celery and cook for 
10 minutes. Add potatoes and cook for 2 
minutes. Add onion and water and crac 
soup for 1 hour. Melt butter, add flour and 
a little of soup. Return soup to kort 
cook 1 hour longer. Add beef pune a 
soup with a fork, to break up vegetables, a 
parsley and serve. 


Mid-Summer Soup 


a - Maxe blended stock from liquids in which 


iled; 
oo starches have been _ boiled; 
| ee. tomatoes, spinach, caUlnaye! 
x Bae. and macaroni, spaghetti, noodles, 
ce ope? 


t with an onion and son parsley, 


po ‘on is done. Season to taste, and 


on 
Olea 


ld li yeaten egg, or add flour or corn- 
Cie suitably thicken; serve. 





Potato oup 


2 cups sliced onions 
4 cup butter 
5 cups fresh tomatoes or 


3 cups canned toma- 
toes 


2 tsps, sugar 


1 tsp. salt 
Ye tsp. pepper 
2 cups sliced potatoes 
6 cups boiling water 
1 cup cream 
2 tbsps. chopped parsley 
Cook onions gently in butter for about 1 hour. 
Cover and add tomatoes and seasoning. Sim- 
mer, covered, for 20 minutes. 

potatoes and water and simmer, cov- 
ered, until the potatoes are very tender. Put 
Soup through strainer. Scald and stir in 
cream. Add parsley. 


Potato Chowder 


PEEL and cut into dice shape, 6 medium-sized 
potatoes (about 3 cups) and % Ib. or 4 cubic 
inches of bacon or salt pork. 

Add 1 tablespoon finely chopped onion; put 
pork cubes into hot frying pan, sauté until 
light brown. Put layer of potatoes into sauce- 
pan, sprinkle on layer of pork and onion, salt 
and pepper to taste, and a little finely chopped 
parsley. Build layers alternately until all in- 
gredients are used. 

Add 2 cups water or stock, cover closely and 
let simmer 20 minutes; then add 2 cups milk 
and 1 tbsp. each flour and melted butter 
worked together. Stir with fork to avoid 
breaking up potato cubes, until chowder boils. 
Serve with crackers. 


Corn Chowder 


FoLLow Potato Chowder recipe, and add 2 
cups fresh green corn with potatoes; or, add 
2 cups cooked or canned corn with milk. 
Peas may be substituted for corn. 





Vegetable Chowder 


FoLLtow Potato Chowder recipe and add 2 
cups of one or more vegetables finely chopped, 
in addition to potatoes. 


Fish Chowder 


d add 1 to 
w Potato Chowder recipe, an 
: a flaked fish (depending upon strength) 
toes. 

wit FS bah, such as cod, is used, exe: oF 
shred and soak out ae luke ser vs 
before adding. If canned hs ane be Hand, 
ough water to make the p 
ee ie el cuit instead of part water if 
Fe ey ceed in a ttle smile 
ackers, s al 

i ee caged just before last boiling. 
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Clam Chowder 


d add 2 
w Potato Chowder recipe an 
| aise hopped prepared clams in layers oo 
§ potatoes when putting into peuce ba 
} stitute I cup clam juice for I cup ee nc 
3 To thicken ee Po a tO 
softened in milk. 
j Foner clams: If fresh, wash about 2 
dozen clams perfectly clean and boil in a kett . 
until they open easily; remove clams anc 
separate meat from juice; or open clams an 
boil in their own juice 3 minutes, separate 
meat from juice, chop meat and strain liquid. 
If canned, separate meat from liquid, chop 
and strain as above. 


4 


Oyster Stew 


14 cup cream 

Vy tsp. salt 

¥y tsp. pepper 

2 tbsps. chopped parsley 


1 pint oysters— 
with liquor 

14 cup butter 

144 cups milk 


MELT butter in top of double boiler, add 
| oysters, bring to boiling point but do not boil. 
Ae Pour milk and cream over hot oysters. 
| Place boiler over hot water. When oysters 
come to surface, add chopped parsley, serve. 



























Cream Soups 


AN inventive cook can make up her own cream 
P soups by combining vegetable pulp or finely 
ground meat or fish with thin white sauce 

(1 tbsp. each butter and flour to 1 cup milk), 
7 Usually 1 cup pulp to 4 cups milk and well 
ee peed makes an appetizing proportion. 
a | ee oving are ue fener unusual recipes for 
| ae ups an i i 
1 me ey isques (especially thick 


_ Cream of Mushroom Soup 


‘lb. mushrooms 


2 cups stock or water Bree nities 


Ps ‘ie 2 tbsps. flour 
a eee celery 2 cups top milk or cream 
=). onion 1'4 tsps, salt 


Ys tsp. paprika 
Ys tsp. nutmeg 


WASH mushrooms, tr} 
elery, parsley. oe stems and cover. Add 
ner soup ee a parte and onion and 
J pOt sirooms are tend 
ats er (20 
S cn vegetables, reserving Ba 
ood 


op is chopper using finest 


Dien: Pe 


Satan? fl 
add mushroom stock woe hen, Well 


Tr at , ee 


ning et Add ground 


”~ 


aoe 
It 
a TE 
. 

iy 
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Cream of Spinach Soup 


4 cups milk 

34 tsp. salt 

14 tsp. paprika 
Grated nutmeg 


2 Ibs. spinach 

2 tbsps. butter 

1 tbsp. grated onion 
2 tbsps. flour 


Pick over and wash spinach. Place, while 
moist, in covered saucepan, cook for 6 min- 
utes, drain and put through sieve. | 

Melt butter and sauté onion in it about 
3 minutes. Blend in flour, then add milk 
gradually. Stir in sieved spinach and season. 
Heat soup well. May be served with sprin- 
kling of grated cheese on top. 






Cream of Corn Soup 


1 tbsp. chopped onion 
2 cups milk 

2 tbsps. butter 

2 tbsps. flour 

1 tsp. salt 

14 tsp. paprika 


2 cups boiling water 

2 cups canned corn 
(cream style) 

14 cup chopped celery 
and leaves 

4, cup chopped parsley 


ADD water to corn. Simmer, covered, for 20 
minutes with celery, parsley and onion. Melt 
butter, add flour and when well blended add 
milk slowly. Strain corn mixture and add to 
white sauce. Season, heat to boiling point and 
serve with sprinkling of additional parsley on 
top of each soup plate. 


Chicken Bisque 


2 tbsps. butter 

2 tbsps. flour 

3 cups chicken stock 
l cup top milk 


MELT butter, blend in flour, add chicken stock 
gradually, then top milk and ground chicken. 

Season to taste. Heat well and serve— .; 
luscious preceding a salad main course at 
luncheon when topped with whipped cream, 
sprinkled with paprika. 


l cup cooked ground 
chicken 
Salt and paprika 


Noodles for Soup 


l egg 24 cup flour (approx.) 
V% tsp. salt 


BEAT egg slightly, add salt and enough flour ie 


to make a rather stiff dough. Knead welland 
let stand % hour. Roll very thin and let dry _ 
until no longer ‘sticky. ee 
_ Before it becomes brittle, fold over several | 
times and cut into narrow strips. Toss noodles — 
lightly with fingers and spread until dry. They 
. be used at once or kept in jars for future 
se, i Sails 
When using, drop noodles into simmerin 
stock or water and cook for 5 minutes, 


bic. | eas 
ens 






















Farina Balls 


2 cups milk Salt, paprika, nutmeg 
Y cup farina 2 eggs 
1 tbsp. butter : 


Bow milk, add butter and seasoning. Add 
farina and stir constantly until it thickens. 
Remove from fire and beat in eggs, one at a 
time. Drop batter from teaspoon into sim- 
mering stock and cook balls until done, 2 min- 
utes or more. 


_ Marrow Balls 


Salt, nutmeg 
Chopped parsley 
Cracker crumbs 


14 cup fresh marrow 
2 tbsps. butter 
_ 3 eggs 


BEAT marrow and butter until creamy. Add 
remaining ingredients, using just enough 
cracker crumbs to make mixture right to roll 
into balls: Cook marrow balls in simmering 
_ soup for I5 minutes. 
“es 
; i ; 


oe Cereals 


BREAKFAST foods are usually packaged and 
recipes for their use are printed on boxes. 

Drop cereals in rapidly boiling salted water. 
Keep water boiling hard until cereal is cooked, 
or cook in double boiler. If cooked in double 
boiler, stir cereal several times while cooking. 
Grated cheese may be stirred into cooked 
cereals. 

Cereals may be poured into pans while hot, 
Ag _ chilled, cut into slices and sautéed in drippings 
| ' or fried in deep fat. They may be rolled into 
balls, dipped in egg, then in seasoned crumbs 
and sautéed or fried. ; 


Rice wy 


RicE should be washed and drained, then 
dropped gradually into rapidly boiling salted 
water. Use I cup rice to 8 cups water, and 
I tsp. salt. Cook rapidly for about 25 minutes. 
Drain in colander. 
Pour several cups of cold or very hot water 
r over it to separate grains. It is then ready to 
ssh be served with butter, drippings or sauce, or 
a ___ to be made into numerous rice dishes, Save 
rice water. It is a good base for soup, 


hh 
p ae 
ere 
nee A bd \ 


Cheese Rice 


0D cheese rice may be made by adding 

7 Cup of grated cheese to the undrained rice 

wnen if is done. Stir over low heat until 

cheese is melted. 
vi 













cs —— 


2, Cook, drain and dry rice. Stir in 34 cup 
grated cheese, 1 can condensed mushroom or 
tomato soup. Cover top with buttered 
crumbs. Put into hot oven until well heated. - 


Spanish Rice 


Cook as above,.I cup rice. Drain and rinse. 
In a pan, sauté 3 slices bacon, 1 medium-sized 
onion and 1 large green pepper, both finely © 
chopped. Sauté until brown, add I cup 
tomatoes, season with salt and paprika or 
chili powder, add cooked rice and mix well. 

Put into hot oven to drive off surplus 
moisture; serve. Bacon may be cut up into 
dice or strips laid on top, as preferred. 


Rice Croquettes 


Cook as above, I cup rice. Drain and rinse. 
Whip into hot rice 4 tbsps. each butter and 
sugar, season with salt. When partly cooled, 
add 2 well-beaten egg yolks; moisten with 
enough milk to hold form when molded with 
hands. Mold into balls or cakes, dip in beaten 
egg, roll in fine bread crumbs or cracker meal, 
and fry in either deep or shallow fat. Serve 
hot. Good with currant jelly. 


Rice Ring 
Cook as above, I cup rice. Drain and rinse. 
Pack into buttered mold. Pour over % cup 
melted butter. Set in pan of hot water and 
bake in moderate oven, about 20 minutes. 
Loosen edges and turn out onto flat plate. 


Fill center with creamed oysters, chicken, 
peas, hash, etc? 


Hominy 


Drop t cup hominy into 4 cups boiling, salted 


water. Place over hot water and steam, cov- 
ered, until tender (about 1 hour). Stir fre- 
quently. Serve with cream or melted butter. 

Hominy combines well with cheese sauce. 
Use 2 cups cooked hominy and 1% cups 
sauce. Cover with buttered crumbs. Bake in 
hot oven until browned. 


Hominy Balls 


ForM cooked and cooled hominy into small 
balls about size of walnut. Roll in fine, soft 
read crumbs, dip into mixture of beaten egg 
and 3 tbsps. milk. Roll again in crumbs and 
Bee i hot mee fat unis browned. 
Tve in place of potatoes. 
ominy or farina Pav be used. ny eae 
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Spaghetti — Macaroni — Noodles 


& are cooked by dropping them into 
bailing salted water and cooking about 20 
minutes. Keep water boiling hard and coo 
uncovered. When tender, drain in colander. 
Pour 4 cups of cold water over them. 

They are now ready to be served or made 
into one of many well-known dishes. Spa- 
ghetti, etc., may be served with melted butter, 
drippings, grated cheese, buttered crumbs, 
fried onions, white sauce, tomato sauce, 
gravy, mushroom sauce. Canned soups are 
good with these. 







































Baked Macaroni or Noodles 


Y 1 cup macaroni—boiled 
24 cup milk 
1 or 2 eggs 
1 cup grated cheese 


BUTTER a baking dish. Place alternate layers 
of macaroni and cheese in it, reserving % cup 
of cheese for top. Beat eggs, add milk and 
seasoning and pour over macaroni. Sprinkle 
top with remaining cheese combined with 
bread crumbs. Bake in quick oven until well 
browned. : 
If macaroni is packed in ring mold, omit 
cheese and bread crumb topping. Place mold 
in pan of hot water. Bake as directed for 
about 15 minutes. Loosen edges with knife 
and turn onto a flat plate. To fill center, see 
Rice Ring. ) 
_ Ground cooked ham may be added to other 
ingredients. 


Salt, paprika 
Few grains cayenne 
14 cup bread crumbs 


Spaghetti | 
¥% Ib. boiled spaghetti 
4 tbsps. butter , 
14 onion, chopped 
4 tbsps. flour 
2 cups stock or milk 


114 green peppers, 
chopped 

1 can tomato soup 

2 lb. cheese, diced 

1 lb. lobster, crab or 

| shrimp, diced 

MELT butter, add onion and cook for 1 

minute. Add flour and milk or stock. When 


sauce is thick, add hot tomato soup and diced 


eese ve Dare 
over Loy ry slowly, stirring constantly. Cook 
, Hs 4 2 Uh 


‘cheese is melted, then add 

MH Gisined spaghetti! ™ 
Nh: i , reheated ot way be prepared in advance and 
——_emushroo at "aes Vea, chicken, beet 
f Oe i ee ior i) Wee 8 
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EGGS 
Boiled Eggs 


E eggs in boiling water, reduce heat and 
ee wate? below boiling point—6 minutes for 
delicately coddled eggs; 8 minutes for PEE, 
coddled eggs; 30 to 35 minutes for hard- 
cooked eggs. Plunge te last, when done, into 
cold water to prevent ‘iscoloration of yolks. 


Poached Eggs 


FILL small skillet 24 full of water and bring 
to boil. Add % teaspoon salt to 4 cups water. 
Reduce heat until water is below boiling 
point. Break egg into dish and slip gently 
into water. Repeat. Water should cover eggs. 

When film forms over top of eggs and 
whites are firm, remove with buttered skim- ¢ 
mer and serve on rounds of toast. Eggs may voi 
be poached in a small amount of milk or stock. : ‘ 
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Scrambled Eggs 


1 tbsp. butter 3 eges 
4 tbsp. onion, chopped 4 tsp. salt 
fine ly tsp. pepper 


MEL? butter, add onions and when heated 
add eggs beaten with seasoning. Place over » 
low heat. When eggs begin to thicken, break 
into long shreds with fork. When done, serve 
on lightly buttered toast. 

“Eggs may be scrambled in tomato soup. 
Use 34 cup soup to 4 eggs. Add minced onion 
and green pepper if desired. | 


Fried Eggs 


1 tbsp. butter or bacon 4 eggs 
at Salt, paprika 


PLACE butter in small skillet. When m 
place over low heat, add eggs and cook ge 
until done. Slash across egg whites to per 
fat to penetrate lower crust. When eggs 
mm, season and serve. A: Gal Sear: a 
Fried eggs on rice with tomato pa 
a good meal. i ae HN oa Pe 2 een 
fat er i, ye Re 
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may be used this way. 
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Hard-Cooked Eggs 


Cook eggs by rule for Boiled Eggs. ee 
hard, chill, shell and halve. ea a op 
mash with fork. Add butter or 01 iM gal 
mustard, seasoning, etc., to yolks, then Hoes 
whites. Chopped meat, pickles, nuts, ot 
onion, peppers, etc., may be added to yo eG 
The eggs may be halved or sliced an ; e 
to white sauce rae with me cheese, 
Worcestershire sauce, etc. 
okey may be combined with vegetables. 
Asparagus tips and hard-cooked eggsare good, 
the sauce made with butter, flour, cream and 
asparagus water. Make 2 cups of sauce for 
6 eggs and one square can asparagus tips. _ 
Hard-cooked eggs are good in spinach with 
grated cheese, sprinkled over them. The eggs 
may be covered with white sauce before cheese 
is added. Heat in hot oven. Eggs may be 
served on lettuce with dressing as salad. 


Omelet 
14 tsp. salt 


1 tbsp. butter 
1 tbsp. chopped parsley 


4eggs — 

4 tbsps. milk 

1 tsp. baking powder 
CoMBINE milk, egg yolks and baking powder 
and beat well. Place egg whites in separate 
bowl, add salt, beat to stiff froth and fold in 
yolk and milk mixture. 

Place skillet on slow fire, melt butter, pour 
omelet into skillet and cover with lid. From 
time to time slash across omelet with knife, 
permitting heat to penetrate lower crust. 

When omelet is done (about 12 minutes) it 
may be placed on center grate of moderate 
oven until top is set, or it may be folded over 
and served at once. | 

Chopped olives, parsley, onions, cooked 
ham meat or vegetables may be added to the 
yolk part of omelet. Omelet is good with 
sauces—cheese, ‘tomato, mushroom, Clery Vor 
with gravy. 7 : 


Baked Eggs 


BUTTER an oven-proof dish. Break eggs into 
it. Cover eggs with cheese, mustard or curry 
sauce, etc. Bake in moderate oven for about 
10 minutes. Buttered crumbs may be placed 
on top befofe or after baking. 


Shirred Eggs 


BUTTER small oven-proof dishes, break one 
egg into each, season each with a little butter 
and salt, and sprinkle the tops with grated 
cheese or bread crumbs, which may be mixed 
with a little chili powder or paprika. Bake in 
oven until set. Left-over yolks from baking 


' 


ee 
ae - 


BEAT 5 e885 
green eh 
ham or co 
chopped mushrooms an 


celery. 
portions and mo 


in shallow pan O 
well-seasoned gravy. 
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Foo Yong 

cup shr 

opped bacon, 
Y% cup 


dded 


Egg 
and mix with % 
7a ee ee a sort 
d roast meat q ie Atos shre 


edded 


) My ee 
onsistency, divide into ¢ 
Aa ‘A flat, round form. Saute 


f hot cooking fat; serve wit 


Mix to mo 


F 
Soufflé 
| 3 egg yolks 
. butter 
: ae ante 3 egg whites 
Seasoning 


1 cup liquid* 
1 cup minced ingre- 
dientsT 
MAKE sauce of first three ingredients. When 
boiling, add minced ingredients. Bring to a 
boil again and remove from fire. Beat in egg 
yolks. Cook and stir over low fire until they 
thicken slightly. Remove pot from fire, add 
seasoning and cool. Beat egg whites. When 
stiff, fold into mixture. 
Bake in oven-proof dish in moderately slow 
oven for about 30 minutes. Serve at once. 
Soufflés may be served with cheese, tomato 
or mushroom sauce. 
To make a ring, grease mold, fill, set in pan 
of hot water and bake. 


*For liquid use milk or stock, vegetable water and 
cream. 

tFor minced ingredients use cooked meat, fish and 
vegetables. Left-over food is fine for this dish. Mush- 
rooms, celery and carrots need not be cooked. Broccoli 
and spinach make fine souffiés, so do onions. 





Cheese Soufflé 


SUBSTITUTE 4 cup cheese for minced ingre- 
dients in above recipe. 


Timbales 


11% cups warm milk 
3 eggs 
34 tsp. salt 
1, tsp. paprika 
COMBINE and beat above ingredients. Add 1 
to 1% cups cooked minced food. (Cauliflower 
meat, fish, etc.) Place in buttered molds in 
pan of warm water in moderately slow oven. 
Tops may be covered with buttered or waxed 
Paper. Bake until firm or for about 20 minutes. 
urn out and serve with or without tomato 
or Napanee sauce or gravy. 

'S 1S a good method for usin left-o 
food; especially good cauliflower Pees cs 
well drained), “To reheat 
place in pan of heat in 
moderate oven. ps. 


Y% tsp. nutmeg 
1 tsp. chopped chives, 
Parsley, onion 


hot water over 








Croquettes 
Salt 
1 tsp. butter yal 
1 tsp. chopped onion Ras or pep 


2 tbsps. flour ’ 
1 cup cream or milk 
2 eggs, beaten 
MELT butter, add onion and aay 4 a ee 
Add flour, stir until smooth, add milk. i 
sauce is thick, reduce heat and add eggs an 
seasoning. Cook sauce 2 minutes longer, stir- 
ing constantly. 
is Coa bine cee with 2 cups cooked minced 
meat, fish or vegetables; 4 cup bread crumbs 
may be added. Shape croquettes, dip in 
bread crumbs, in egg that has been diluted 
with 1 tbsp. water and again in bread crumbs. 
Fry croquettes in hot fat (390°) until a deli- 
cate brown. | 
Cooked sweetbreads, brains, mushrooms, 
lobster, shrimp, celery, parsley, hash, pickles, 
capers, etc., may be used in croquettes. Serve 
with left-over gravy, tomato, mushroom or 
white sauce with minced parsley. 


2 cups minced meat, fish 
or vegetables 


Cheese Croquettes 


114 cups grated cheese 
2 egg whites, stiffly 
beaten 


Gi 


4 cup croquette sauce 
(4 the portion given 
above) 


SHAPE croquettes lightly, dip in bread crumbs 
and fry in deep fat until light brown. These 


=S 

















croquettes are not dipped in egg. 





Pancakes 
Filled with Creamed Food 


PREPARE creamed food, fish, oysters, hash or 
vegetables in white or other sauce. 

Make pancakes and spread with creamed 
_ food. Roll, place in greased pan, sprinkle with 
_ grated cheese. Reheat in oven until cheese 
_ melts. This recipe is fine for left-over foods. 
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Welsh Rarebit - 


LI tbsp. butter 


4 1 tsp. Worcestershi 
1% cups cheese, diced shire 


cae, cup cream or 
tsp. dry mustard Vege voll top milk 


Few grains cayenne 


aa. of). 
MEL i 
ae Peete in skillet, add cheese and melt 
mel or re. Add seasoning and.then cream 
peer hi Add egg yolk and beat in well. 
A eeatc It at once over toasted crackers 
at en i oliced tomatoes (tomatoes ma 
ier eokes sliced eggs, oysters 
hot caulifowen ice)» left-over vegetables 
MOMMELONGE LETC. Me pay 


"Soy. 7 : 
a4 - 
C= 
“le 


of th 


of American cheese, salt and 


of DISHES 


Cheese Dish 


1 tsp. salt 
Paprika 
ly tsp. mustard 


4 cups diced bread 
1 cup grated cheese 


; NP a. Few grains cayenne 
i d and cut into 

TER %-inch slices of brea 
eed eRe two slices buttered bread into 


i ieces. Place a layer of the diced 
bead: he presaed baking dish and sprin He it 
generously with cheese. Repeat. Com pe 
milk, eggs, salt, paprika and a few pi BiDe O 
cayenne and pour over bread and c oe 
Place triangles of bread upright around edge 
of baking dish as a garnish. Bake in moderate 


oven for about 15 minutes. 


Cheese Spread 


14 tsp. dry mustard 


1 milk 
72 CUD : 34, lb. American cheese 


l egg 

14 tsp. salt 
ScaLp milk, add remaining ingredients and 
cook in double boiler, stirring constantly, for 
15 minutes. Cool cheese, spread on slices of 
preg and toast in moderate oven until cheese 
melts. 


Left-over Dish 


Ho.iow rolls, leaving 14-inch shell. Spread 
inside and out with butter and toast in slow 
oven. Fill with left-overs that have been 
creamed. (Gravy may be used.) Serve at 
once. May be sprinkled With grated cheese. 





American Rarebit 


In a double boiler melt 2 tbsps. butter. Stir 
in I tbsp. flour until smooth, add juice of 
I onion, salt and cayenne and 1 pound cream ) 
cheese cut into bits, When melted, add 1 cup a 
formato soup and stir in well; add 1 slightly al 

eaten egg. Continue cooking and stirring © 

until egg is blended and mixture is consistency — 
ick cream; serve hot on crackers or toast. 











a Cheese Dreams 


SLICE bread thin as for sandwi 


each face. Make sandwich, us ait i 
epper. Bz 
cheese i ey ih 


Lf 


Ma hes Wel 
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moderate oven until 
IO minutes. 








Meat Pie Roll 


Mince or grind cooked meat. Moisten 
slightly with left-over gravy, white sauce or 
thick brown sauce. Season well. 

Make pie dough and roll very thin. Cut 
into oblong shape. Brush well on both sides 
with white of egg—using pastry brush. 

Spread oblong of dough with prepared 
meat and roll loosely like jelly roll. Cut roll 


into slices 34 inch thick. Place slices in 


lightly greased pan and dot tops with butter. 

This roll may be prepared in advance and 
placed in refrigerator until ready for use. 
Bake slices in hot oven. Serve very hot with 
brown sauce or tomato sauce. 

Minced vegetables in thick white sauce may 
be used. A good filling is mashed potatoes to 
which onions browned in drippings or butter 
have been added. 


Scalloped Apples and Onions 


4 cup water 
14 cup soft bread crumbs 
1 tbsp. bacon fat 


6 apples 

6 onions 

12 slices bacon 
Y4 tsp. salt 


PEEL and cut onions crosswise in %-inch 
slices. Peel, core and slice apples crosswise to 
same thickness. Crisp bacon and cut into 


# 


ions and 
Le ee SOP eieted baking 


te layers in gt 


small pieces. | 
d onions with salt. 


on in alterna 
ach and sprinkle apples an De eead 
Add water and sprinkle top Mer ap. 
rumbs which have been tossed 1 ae 
Bako fat. Cover an bake in Be 
oven about 35 minutes, uncovering ie 
dish during last 15 minutes to brown top. 





Food in Cabbage Leaves 


Cook large cabbage leaves in a lot of boiling 
salted water for 3 minutes. Drain and dry. 
Combine left-over food (vegetables, meat, 
fish, etc.) with cooked rice and gravy or 
white sauce. Add grated cheese if desired, or 
use only cooked rice, cheese and sauce. _ 

Fill the cabbage leaves and roll. Tie with 
thread. Place in greased baking dish. Dot 
with butter. Pour over them a little boiling 
water or stock. 

Bake in moderate oven for about 25 to 35 
minutes. Sausage meat, ground beef, cooked 
ground meat, etc., may be used with or with- 
out the addition of vegetables. The meat and 
vegetables may be uncooked. The rolls may 
be served with or without gravy or sauce. 
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SAF VEGETABLES 


INCE vegetables are among our best sources for vitamins and a er 
S it is wise to give them our full attention. A little change from the well- 
known manner of serving them will make them attractive and palatable. Try 
varying the old monotonous ways by adding some modern touches. 


Have you had— 


String beans dressed with hot oil instead of butter? 
String beans in cheese sauce? 
Cabbage with onion sauce? 


Vegetables ‘‘au gratin’’? (Cooked, drained vegetables placed in oven-proof 
dish, covered with bread crumbs or cornflakes, dotted with butter or 
sprinkled with grated cheese and browned.) 

Baked or broiled egg plant slices? 

Fried carrots? 

Stewed cucumbers? 

Roasted onions? 

Broiled tomatoes with cheese? 

Young green onions fried ? 


















Read the following rules for these and many other suggestions. 






€ 


GENERAL RULES 


IF VEGETABLES are wilted, soak for a few Green corn is cooked Cc 

minutes in tepid water; then put them of boiling, salted water. 
‘ wrapped in a cloth where they will be cold. rop vegetables gradually int® rapidly 

Wash and if necessary scrub vegetables. boiling salt ili 

Cooked without being peeled they retain ful] is maintained. Rapid boiling will help to 

food value. They may be peeled after they i 

are cooked. 


Prepare vegetables shortly before cooking. j 





overed in a quantity 




















| 

( vegetables, but it wil] destroy their vitamins. i) 

=e 0 not soak in water unless the recipe calls Old vegetables wil] be improved by the | 
— . . for it. Exceptions to this rule are old potatoes addition of 1 to 







(after peeling), and Cauliflower, artichokes, water in which Ae an eh 
Brussels sprouts and br occoli, which must be ook vegetables as short a time as possible. 
soaked in order to be cleaned properly. — As soon as they are barely tender, drain at 

Boil vegetables, closely covered, in as little ith melted (drawn) butter, 
der they popsible, so that - of butter per cup of vege- 
ed all the moisture tables. If served with cream sauce, allow % 
water, if necessary, to keep them from scorch. tables,» Grea sauce to 2 cups ot cea 


























; | LU : tables, : | ot Aga! f } (00 
| aoe ie apa will keep their mineral salts A steamer is a closed kettle with per- I. (Une 
othe c oie rom escaping. forated tray and water container. Vegetables — veh 
ee ghia oe ate?) Cabbage. cauliflower, cooked by this method are delicious and theiry,)) iagae 
_ Kohlrabi, onions, Brussels sprouts. These full fla . 










avor and food value are retained, A little). fhe 
more time must be allowed for vegetables 
i are steamed. The water which vege: 
eh aim! ed ... tables have been cooked may be used in 
he ered cane tn boiling, dishes. (See Soups, Gravies, Gelati: 
in ger Se Covers if," _ €te.) Do not throw it away. lien 
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PEC ERR BR LES 


Table for Boiling Vegetables to Yield Four Servings When Cooked 


Vegetables Measure of Water Time to Cook 
Artichokes Re ee 8 cups \y¥. °°.%. ... . 25 to 60 minutes 
Artichokes (Jerusalem) . . 6 cups ........ . 15 to 25 minutes 
Asparagus ots 5 cups (Tips). . (3s eS OsOpiniuLc> 

f (Butts) ... . . 20to 25 minutes 
Beans, green 4 cups... . . «© s . Bg0uOlGymMmEULCS 
Beans, lima . 6 cups .... .... «. 20tO 40 minutes 
Beets, young 4 ‘cups... . . 9. . 3) geAOnO SorminHtes 
Beets, old 4 cups... . "se ee comesnours 
Brussels sprouts . 5 cups . . s . Siege 2 eae OMOsLesIUIGIILCS 
Cabbage, green 8 cups ... . = «© 4 2) sen COmOssINCES 
Cabbagemwnter kl 5 Ups |... Ve og 0 moat intites 
Cabbdwemred oop. soo, wk fa ae 5 64 cups’. « «5 aeRO minutes 

. Warmote yOUNS 1M he ae ww 93) CUPS»... 3) 25 ae etoee Se minutes 
WoMSeOWe a Mo a). at sl. ce 3). CUPS...» 4 ete en gO tO AO RIG Les 
eMMENOWEL Oe Eee ook LS S6lgeups . 2. yo eee Mee eee Sito roimunutes 
SolMOniCOD)) 4a, He ca os OR ee ee “Stolcover.. cu... .2)).0)8 ee St. minutes 
Onions, white QEACUPS “#. 4 . :. Jaume aes ys tO35 Minutes 
Onions, yellow OPH CUPS... “5 cu,v ee ele 20. tO 25’ minutes 
Parsnips or oyster plant 3 iy CUPS: 2. vee eet a 25.1030 minutes 
Peas, shelled gs 3u-VCUpSE, [eae wee. 5-20 tO:30 niinutes 
Potatoes, Irish 4) SCUPS/ in ties ee eeena 4g) 25 tO; 20; mintites 
Potatoes, sweet | 3% <CUDS He eevee eee ce DLS. £0.25 minutes 
Rutabagas (see Turnips) . Qi» CUPS. ee. . 25.t0 30.minutes 
Spinach, old See CURS! ree oe ... £4 to. 5 minutes 
Squash . Fe CUPS 4). eens a as ,: 20 minutes 
BRITS CMM. Pod. gr YeS) Chips. ou. fe 20 to 25 minutes 


Rules for other vegetables will be found under their proper headings in the following recipes. 
When serving vegetables with melted butter, allow 1 tablespoon of butter to 1 cup of vegetables, 
When serving vegetables with cream sauce, allow approximately one-half as much sauce as there 
are vegetables. To butter crumbs, allow Ys cup of melied butter to 1 cup of crumbs. Corn jlakes 
may be substituted for crumbs. 





Artichokes Asparagus 


m SoAK artichokes in cold water for 30 minutes. WAsH asparagus, dry, cut off hard part of 
Cut off stems, tough bottom leavesand % of | stems. Skin lower ends of stalks with down- 
top leaves. Plunge artichokes into boiling ward strokes of knife. Tie asparagus in 
water to cover, to which salt, a sliced onion, bunches. Place upright in deep stew pan, 

.. two or more ribs celery, with leaves, and lower ends in boiling salted water. Cook 

_ juice of half a lemon have been added. Boil covered—the steam will cook tips (time for 

uncovered for about 45;minutes, drain well cooking about 15 minutes); or, place aspara- 

and serve: Hot, with melted butter. Cold, gus in small amount of boiling salted water, 






i ee 













ee with mayonnaise or Hollandaise sauce. keeping tips out for first 10 minutes, im- 
eee | mersing them for last 5. Drain asparagus 
Be Jerusalem Artichokes well and serve with melted butter and bread 
Pe: | * Pe crumbs, or with white or egg sauce. (See 






_-__-Wasu, pare or scrape Jerusalem artichokes. _ illustration.) 








Drop whole or sliced into boiling, salted Asparagus is good chilled, served with 
___water. Cook uncovered until, barely tender, French dressing or mayonnaise. 
brspec 35 minutes. Drain. Reheat in melted Asparagus tips may be dipped in one egg 
___ butter with lemon juice and chopped parsley (diluted with 2 tablespoons water) then in 
_adde , or in white sauce. seasoned bread crumbs and fried in deep fat. 





Page 30 





, Ras, tet ’ ‘ 
AA Ate wf . 













Green Beans 


STRING beans and shred lengthwise, eee 

into small quantity of boiling saite ne e 

Cook uncovered until See inh Pei 
i The addition 

(about 20 minutes). | Se 
k or onion gives beans a 

oat Metis and serve with melted po or 

‘n white sauce. Stock may be added to but- 


ter, or white Be Meet 
ns by servin 
ee rtittle hot oil instead of butter. 
2. By melting a little grated cheese in the 
oil, or butter or cream sauce. _ 
3. By adding chopped onion, parsley, 
chives, celery or pepper to the butter. 
_In a well-seasoned tomato, cheese or 
onion sauce. (See illustration.) ; 
5. By putting beans in sauce and serving 
them au gratin. 


, 


Shell Beans 
_ (Lima, Kidney, etc.) 


Cook in a little boiling water for 1 hour. Add 
salt and cook until tender. Let beans absorb 
all the water if possible, otherwise drain 
them. 

Serve in rich cream or butter with chopped 
parsley. Can also be combined with tomato 
or other sauces, then put into baking dish, 
covered with thin slices of bacon and baked 
until bacon is crisp and brown. Other varie- 
ties of beans used as summer vegetables are 
also prepared in this manner. 





Green Lima or Butter Besae 


CoveR shelled beans with boiling water. 
Bring eaLy to the boiling point, then simmer 
until done. Pour off all but a very little wa- 
ter. Season beans and add butter. 


a Baked Beans 


2 tbsps. or more dark 
molasses 


2 or 3 tbsps. catsup 
a ¢ ine h wat . ° , 
s ie Poilin point er and bring 
adding onion and salt pork. © [re o™ 
mee? ae soda may be added. 
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. add beets and place pan, covered, over hot 


In butter in frying pat 


- Drain, cover with _ 
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VEGETABLES 


Beets 


Pee 
s may be prepared like spinach. 
Raat oan as anal cooked in their ig 
Leave 1 inch of ae ove. f oe 
i ‘ling salted water ver. 
DOE ath require long cooking, feo 
to 4 hours. When necessary, add ee ‘ae 
ing water to keep them from scorching. ef 
tender, skin, cut into quarters, season pel 
salt and pepper and pour melted butter ov 
oa pickle beets, slice while hot and place 
in well-seasoned hot solution of equal ee 
vinegar and water. Add a bay leaf, a few 
cloves, salt and pepper. Chill and serve. 
































Harvard Beets 


1% tsp. salt 

14 cup mild vinegar or 

6 tbsps. vinegar and 4 
* tbsps. cream 


3 cups cooked sliced 
beets 

14 cup sugar 

1 tbsp. cornstarch 


Coox and stir last 4 ingredients. When clear, 


water for 14 hour. Just before serving, heat 
beets again and add 2 tbsps. butter. 





Baked Beets 


BEETS may be baked like potatoes in their 
jackets. Place in moderate oven for about 1 
hour. While baking, turn with a spoon. (Do 
not prick.) When done pull off skins and 
season beets with butter, salt and pepper. 
_ Or, peel and slice raw beets. Place in layers 
in baking dish. Season. To about 20 small 
beets use 14 cup sugar, 34 tsp. salt, 14 tsp. 
paprika or Pepper. Dot with 3 tbsps. butter 
sprinkle with onion and lemon juice. Add 
% cup water. Cover dish closely and bake 
beets in moderately hot oven for about 45 
age or until tender. A double boiler ss 
e usec omcam beets instead of baking them. 
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led, sliced and cooked | 4) tame 
, Cover. When tender, 
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ay Brussels Sprouts 








oe LAKE a Overed \ | ei oe 

or 6 aM iN Petia tS | . oid Te | en ED 
: poe nours. If they become salted’wate and drop into rapidly béiling © 

or last’ hour af 1 eo Wer tn. 4. Vater and cook uncovered untiibarele | 

‘our of cooking, ~ Yer tender, Drai Pepe a Al a 

; rae pt ie > res a i, ra whit ° n and serve with melte A BL ta a abet Ve aa 

OR ea Tek _ waite or Hollandaise sauce, A ces a 

Me id ae i 
JDL. § Pee f ae ir) 
: pie | eae es" 
Hi é yi vie / 








aid, 























bis 4 
a ie ee 
1 4 

bet 


eee oe” 

ee ef 

: eT, wm, ‘ 
a w 


CO La Lom 


PeGETRA-B 


Carrots 


CaRRots may be boiled peeled, or unpeeled. 
They may be cut into slices, diced or, if small, 
may be served whole. 

Wash and scrape carrots, or merely wash. 
Place in small quantity of boiling, salted water 
and cook covered until tender, permitting 
them to absorb water in which they are 
cooked. If necessary, add small quantity of 
boiling water. Skin, if they have been cooked 
in their jackets. Serve with melted butter 
(1 tbsp. to I cup carrots) or with white sauce 
(2% cup to 2 cups carrots). 

If preferred, carrots may be thickened with 
a little flour and soup stock. 

They are good reheated in melted butter to 
which salt, paprika, minced onion and parsley 
and a little lemon juice are added. 

Carrots are a fine addition to cooked green 
peas. Add parsley. 

Carrots may be mashed and whipped up 
with butter and cream. If desired, put ona 
bread crumb top, dot it with butter or cheese 
and brown it. 

Small carrots may be boiled whole, dipped 
in milk, then in seasoned flour and fried in 
deep fat. (See illustration.) 





Boiled Cabbage 


THE old way of cooking cabbage is to cut it 
into sections and boil from % to 1 hour. 
The new way is to shred and barely cook it, 
allowing only 7 to 8 minutes boiling. Remove 
outer leaves from head of cabbage. Cut it into 
sections, remove tough core and shred or 
chop. Drop into a quantity of rapidly boiling 
salted water (1% tsps. to the quart), cook and 
drain. Pour melted butter over it (about 1 
tbsp. to I cup cabbage) and serve. Bread 
crumbs may be added to butter. 

1. Cooked cabbage may be well drained 
and placed in white sauce, to which an ege 
yolk may be added. Bread crumbs, butter, 

cheese may be placed on top and browned. 

2. Cabbage may be reheated in tomato 
sauce with chopped onions added. 

3. Cabbage may be cooked, drained and 
___ Set aside until cold. Combine 2 beaten eggs, 

I tbsp. butter, salt, pepper and 3 tbsps. 
_ Cream. Pour this over cabbage and bake in 
_ moderate oven until browned. 























“digsebtedded, cooked cabbage may be 
dipped in milk, then in seasoned flour and 
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Baked Cabbage 


Trim down and wash well a solid white head 
of cabbage; with sharp knife, cut off top cross- 
section, and hollow out head, leaving a thick 
shell; cut up heart that was removed and put 
in frying pan with a little cooking fat, a 
chopped or sliced onion, and some dry bread- 
crumbs that have been soaked in water and 
squeezed dry; cook until cabbage is barely 
tender, then turn into bowl. Add 2 eggs, cay- 
enne and salt to taste; stuff mixture into cap- 
bage shell and place top on; tie whole up in a 
clean cloth and boil. When tender, remove 
cloth, place cabbage in baking dish or pan, 
put butter on top, brown in oven. Ground 
meats may be added to mixture. 








Red Cabbage 


3 slices of bacon (or 2 
tbsps. other fat) 
1 medium-sized red cab- 
_ bage 
4 tsp. salt, if bacon is 
used, or 1 tsp. salt if 
not 


1 apple, thinly sliced 
2 tbsps. flour 

14 cup boiling water 
14 cup vinegar 

1 tsp. sugar 


PULL outer leaves from cabbage. Cut into 
sections, remove hard core and shred cab- 
bage. Cut bacon into small pieces, put into 
stew pan and fry out over low flame. When 
well melted, remove hard scraps of bacon and 
put in cabbage, which has been washed and 
is slightly moist. Cover and let simmer for 
10 minutes, add salt, apple and a very little 
boiling water—just enough to keep cabbage 
from scorching; cover and let simmer about 
14 hours. Ten minutes before it is done, add 
flour dissolved in water and vinegar and 
Sugar. Simmer for 10 minutes and serve. 


Cabbage Special 


TurRN cabbage-head stalk end down, and 
slice off upper end for a cover. Scoop out in- 
side of cabbage until shell is half inch thick. 
Make small patties of one pound seasoned 
hamburger and pack closely in bottom of 
cabbage. Pare, wash and dice three potatoes, 
3 stalks of celery, I onion and I carrot. Put 
vegetables together in cabbage and sprinkle 
with salt. When cabbage is full, replace cover. 
Tie firmly with string. Cover with water and 
boil about 1 hour and 15 minutes. Put on 
platter, remove strings and serve with butter. 
A large-sized cabbage will serve 6 persons. 


y a. Shown in biotengepl are Stuffed Eggplant, page 36; Broiled Tomatoes, page 41; 
ae. Egg Sauce, page 30; Scalloped Potatoes, 
Green Beans wit. 


page 39; Stuffed Pep- 
Tomato Sauce, page 31; Fried Young Carrots, 
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Fried Apples 


PARE, quarter and slice apples. Fry slowly in 
plenty of butter until brown, pour on a little 
water and cook slowly. Season with salt, add 
sugar to suit the taste. 


Asparagus with Cheese Sauce 


PLace fresh cooked asparagus (boiled or 
steamed) in baking pan. Pour cheese sauce 
over asparagus and bake in moderate oven 
about 20 minutes. 


Baked Bananas 


PEEL large, firm bananas. Split the long way 
and place in greased baking dish or flat pan. 
. Sprinkle with lemon juice and baste with 
melted butter. Bake in hot oven until brown. 


Broccoli Ring 


2 cups thick cream sauce 
1 tsp. salt | 
Pepper 






















2 lbs. broccoli 
4 Ib. American cheese 


3 eggs 


___ Bort broccoli until tender and cut into small 
_--_ pieces. Cut cheese into cubes and add to 
we cream sauce, then stir in beaten egg yolks. 
ad Add broccoli and then fold in beaten egg 
, whites. Bake about 40 minutes in moderate 
oven in buttered ring set in pan of water. 
Turn out of ring and serve. 





‘ Scalloped Cabbage 


34 cup grated cheese 
14 cup buttered crumbs 


1 small cabbage 
1 pint white sauce 


____ Surep cabbage and boil 8 minutes. Place in 
--— baking dish with alternate layers of cheese. 
te Add white sauce ‘and cover top with crumbs 
sautéed in butter. Bake until crumbs are 
a Drown. 

The same dish is excellent when onions are 
substituted for cabbage. 
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_ Fried Cabbage 
RE exactly as for cabbage above; do 
son, but let cool; put in frying pan 
ps. butter or drippings and fry until 
nen add 2 tbsps. vinegar. 
Vides 
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’ 1 can corn 1 tsp. salt 
1 cup flour _\% tsp. paprika 
1 tsp. baking powder 2 eggs 


' deep frying pan an 


1 Ib. carrots 
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Cabbage and Apple Casserole 


1 small head green cab- 
bage 

1 small head red cabbage 

1 cup green pepper, 
minced 


3 cups diced apples 

1 cup brown sugar 
Juice of one lemon 

VY cup butter 

Salt, pepper and nutmeg 


GRIND red and green cabbage separat 
Season red cabbage with aale and papal 
place in greased casserole and dot with but- 
ter. Add sugar, lemon juice and nutmeg to 
apples and place. on top of cabbage. Mix 
green cabbage with green pepper, season, 
place over apples, dot with butter. Cover 
with buttered bread crumbs and bake in 
moderate oven about 25 minutes. 





Corn a la King 


2 cups cooked or canned 1 egg 

corn 14 cup milk 
1 green pepper, chopped 1 tsp. salt 
1 chopped pimento Paprika 


Mrx corn, peppers and milk in double boiler 
and add beaten egg and seasoning. Cook un- 
til thick, stirring occasionally. Serve on hot, 
buttered toast. 


Corn Fritters 


1 tsp. sugar 


Sirt flour, baking powder, salt and sugar. 
Stir in can of corn. Add eggs beaten whole. 


Drop tablespoon at a, time into hot fat in 
d cook until golden brown. 


Drain on. paper and serve hot with butter 


and maple syrup. 


teed with Sauerkraut 
Juice : 


2 tbsps. sauerkraut juice 
VY lb, butter VY tsp. salt 

. , & r 
Cut carrots into strips and pants Me Bue . 
until tender, about 15 migules, Suet car 
‘kraut juice, stirring constantly. 
nished with parsley. 


Carrots Sau 

























Cauliflower 


k cauli- 

ff stem, remove leaves and soa Me 

Aue ‘n cold water, head down, ve 30 na 

utes. Cook head up and uncovere in ad ae 
tity of boiling salted water (1% tsps. 

quart) until tender. Drain well. HG 

1. Pour 3 tbsps. melted butter over 1 
tbsps. bread crumbs may be sautéed in ee 
or use I cup boiling White Sauce, to whic 
tsp. nutmeg has been added. 

>». Boil and drain cooked cauliflower. 
Season with salt, pepper and grated cheese. 
Pour a little melted butter over it. Bake in 
moderate oven for 5 minutes. Serve with or 
without tomato sauce. 

3. Drain cooked cauliflower. When cold 
separate into flowerets. Place in baking dish 
with alternate layers of white sauce. Spread 
cracker crumbs on top. Dot with butter or 
sprinkle with cheese. Bake in moderate oven 
until top is brown. 





Stewed Celery 


WasH celery, remove strings from outer ribs, 
and cut stalk into small pieces. Drop celery 
gradually into a small quantity of boiling, 
lightly salted water and cook covered until 
tender, allowing it to absorb water. Drain if 
all water is not absorbed. Serve with melted 
butter, or drop into boiling white sauce for 
I minute. 
_ If there is celery water left, it may be used 
in making cream sauce (2 parts celery water 
and I part cream), or for ‘soup. 

Green peppers may be minced, boiled and 
added to celery. | 

Celery is good in white sauce (with or 
without peppers) with a bread-crumb and 
butter or cheese top (au gratin). Brown top. 

elery may be braised; that is, cut into 

lengths and cooked slowly in ac 


ender. 
may be done in oven or on top of stove. Serve 


hot wi 
eta melted butter or cold with French 
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Corn on the Cob 


oving husks and silk. 
Boil a large quantity of salted water (1% 


uart). Drop corn into this 
topes ieee ict to disturb boiling. 


iece, SO 
Add. Pia or more of sugar. Cover kettle 


and boil corn until tender (about 8 minutes). 
Drain at once and serve with Bes 

The ears may be broiled. Sprea ' ore 
ears of corn with melted butter. Broil t eas 
Turn frequently and spread with more but- 
ter. Sprinkle with salt and serve at once. 


PREPARE ears by rem 


Corn Cut from the Cob 


CookED corn may be cut from cob and 
reheated with cream and butter, or green 
corn may be cut from cob, cooked in a very 
little salted water or its own juice until ten- Ss 
der. Add cream or butter and seasoning. 


Succotash 


CoMBINE equal parts of cooked lima beans 
and cooked corn cut from cob. Add butter, 
seasoning, and a little rich milk. Cook until 
well heated. 


Dandelion Greens 


SEE spinach. Serve 
lemon juice or vinegar. 





greens with butter, 
Fine with grapefruit. 


Eggplant 


I. PARE eggplant an 
slices 14 inch thick. 
sides with 


d cut crosswise into 
Spread slices on both 
and season with salt 
baking sheet and 
Oven until tender, 
time I2 minutes). 
th lemon juice or 


Dip 


ake in moderately quick 
turning once (approximate 


tve eggplant very hot wi 
F rench dressing. fa 


2. Pare and cut eggplant into slices. 


in 


ices in deep fat. 
i Si oa aa Cut eggplant into slices. ‘Dip 
ae fd Hour, sauté slowly in butter or ——™ 
on drippings until brown. Oe 
4. En Casserole: 


baking dish, 
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PEGETABLEsS 





Cucumbers Kohlrabi 


SLICE cucumbers into lengthwise strips. WaAsnH, cut off tops 
Remove seeds. Drop strips into boiling salted Drop into a quantity of 
water and cook until barely tender. Drain water and cook until 
well. Serve in melted butter, or in a little well. Boil tops separately in same manner 
white sauce made with sour cream. Drain well, chop until very fine and combine 

Cucumbers may be peeled and cut into with roots. Prepare a sauce with the follow- 
boats. Stuff them with buttered crumbs ing ingredients: 2 tbsps. butter, 2 tbsps. flour 
(cheese may be added), with cooked vegeta- I cup stock or kohlrabi water. é 
bles or left-over meat chopped and well sea- Cook this for 1 minute. add kohlrabi and 
soned. Place in a buttered pan, or add a_s serve. 
ae stock to Pea and reheat in a quick oven. 

aw cucumber strips may be dipped in : . 

egg and bread sacbeeand ries in feces fat, Dried Lentils, Peas or Beans 
or may be dipped in seasoned flour and 
sautéed in a pan in butter or drippings. 


pare and slice roots, 
rapidly boiling, salted 
barely tender. Drain 


SOAK 2 cups of lentils, peas or beans in cold 
water for several hours. Put on fire in 4 cups 
fresh, cold water, to which a few sprigs of 
parsley or ribs of celery may be added. Bring 
slowly to boiling point and simmer for several 
hours until soft. Add boiling water if needed. 
| A piece of fat corned beef, some smoked 
sausage, salt pork or a ham bone, or an 
onion, may be cooked with lentils. Drain 


Stuffed Eggplant lentils. 


4 
} Make 2 cups brown sauce, using butter, 
HoLLow out eggplant. Leave shell 34 inch flour, a cup ot aeeee: from lentils, gat a beef 
thick. Fill with a good hash or vegetable Guhe (or a cup of stock). Add lentils and 
mixture, to which add an egg, some minced 


ae simmer 5 minutes longer. Tomato sauce may 
onion, bread crumbs, butter and Seasoning. be substituted for brown sauce. Lentils are 


Cover top with bread crumbs (butter 2! good served with onions smothered in butter. 
cheese may be added). Place eggplant in 


pan with a little water. Bake in moderate 

oven until well heated. Mushrooms 

The eggplant taken from shell may be 

_ boiled in a little salted water, drained, 

‘ chopped or mashed and added to the filling, 

or it may be mixed with egg, bread crumbs, 

cream and butter and used asa filling. Cheese 

is good added to this. Tomatoes combine 

well with eggplant. So does bacon. (See illus- 
tration.) 





TO PREPARE mushrooms, brush or wipe with 
a cloth and separate caps from stems. When 
young and fresh, do not skin. When old, pull 
off cap skins with fingers or knife and pare 
stems. To mince, break caps into pieces and 
slice stems with knife. If stems are tough, use 
for stock and save all skins and parings for 
this purpose. 





Sautéed Mushrooms 
S callop ed Eggp lant 1 cup mushrooms Salt, paprika 


PEEL and dice eggplant. Boil until tender 2 tsps. butter ; 
in a little salted water. Drain, place in layers PREPARE mushrooms. Melt butter in skillet 
in a greased baking dish with about 34 cup _ over quick fire. (Skillet may be rubbed with 
seasoned crackers or bread crumbs between clove of garlic.) When hot, add mushrooms 
layers. (Onions, sautéed in a little butter, and cook quickly, shaking skillet until ehcy 
chopped parsley, celery or tomatoes may be are coated with butter. A few minutes cook- 
added.) . ing will suffice. Season and serve on toast or 
Pour % cup cream or milk over ingredients. mold of rice. ve ’ 
_ Make top layer of crumbs and dot with but- To cream mushrooms, sprinkle when 
ter or sprinkle with cheese or chopped bacon. sautéed with 1 tbsp. flour. Add, stirring on: 
_ Bake dish in moderate oven for about 20  stantly, 14 cup rich milk. Cook until mi 
minutes. thickens. meee 
Or beat up boiled eggplant. Combine with If mushrooms are to be boiled, do this ip 
% cup ‘cream or 2 eggs. Add onion, bacon the least possible water, milk or stock. Mush- 
id seasoning. Put crumbs on top. Bake as room caps may be sautéed whole and used for 
fei | garnishing dishes. 
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Okra 


edium-sized, sound okras; 
wash well in cold water, drain thoroughly an 
pare both ends, put into saucepan of boiling 


SELECT 2 dozen m 


water and cook for 15 minutes, lift 
eee skimmer, and drain on cloth or soft 
paper. They are then ready to be used in 
soups, salads, for frying, etc. 
Creole Sauté: Prepare okras as above; into 
frying pan put 2 tbsps. butter, I medium 
minced onion and 1 medium minced green 
pepper; place over fire and sauté 6 minutes 
until a golden color, then add 2 raw peeled 
tomatoes finely cut in bits, and 3 tbsps. chili 
sauce. Season with salt, pepper, and a little 
garlic; add okras, cover, and cook slowly for 
15 minutes; turn into hot deep dish, and 
sprinkle top with a little chopped parsley. 


Onions 


Cook onions skinned, sliced or whole, uncov- 
ered, in a* quantity of boiling salted water. 
Drain well. 

Serve with melted butter and bread crumbs, 
or drop into boiling white sauce, or place in 
an oven-proof dish, sprinkle top with bread 
crumbs dotted with butter or cheese. Brown 
top in oven. 





Young Green Onions 


GREEN onions are best cooked in a very small 
quantity of boiling, salted water. Boil cov- 
ered until barely tender. Drain and pour 
melted butter over them. Serve in rows on 
thin toast, or cut into small pieces and serve 
with other vegetables. 


Scalloped Onions 


PLace well-drained, boiled onions in layers 
in baking dish. Sprinkle each layer with soft 
bread crumbs, grated cheese, salt and paprika. 
Pour over them hot bacon drippings. Bake in 
moderate oven until top is brown. 


www we @uwWwuaaeuw wu ) 
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Baked Onions 


2 tbsps. butter 
Parsley 
Toast 











12 onions 

1 tsp. salt 

‘Ya tsp. paprika 

_ 2 tsps. brown sugar 


| i ‘Peev onions and cut in crosswise halves, 
a fer eect with butter. Place in buttered 
bape ng dis In slow oven until done (about 
nfo ys etve on thin buttered toast with 






Pe ee ee as 
_ Parsley dipped in lemon juice, 
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Spanish Onions Roasted 


h onions and cut in three orcas 
i ‘~es, Place in pan, season with salt 
ery oe and dot generously with poe 
Add boiling soup stock M% inch deep. Ba ; 
‘1 moderate oven, basting frequently unti 
they have absorbed stock and are tender and 
brown. Add boiling stock as needed. 


PEEL Spanis 


Irish Onions 


t crosswise in slices. 


ions, cu ; 
SKIN large onions Eee ih deep 


Separate rings. Dip in batter. 


fat. 
Or, cut young green onions into long strips. 


Dip in egg and seasoned bread crumbs. Fry 
in deep fat. 


Oyster Plant 


OystER PLant (Salsify) should be washed, 
scraped and plunged quickly into cold water 
containing a little vinegar to prevent dis- 
coloration. Cut into 2-inch pieces and boil 
in plenty of water; add a little salt and vine- 
gar, and about 2 tbsps. flour mixed to a paste 
with water. After 40 minutes, or as soon as 
they will bend under light pressure, lift out, 
drain well, and serve with white sauce. 

1. Prepare and cook oyster plant. Drain. 
Season with salt, pepper and vinegar. Dip 
in fritter batter. Fry in deep fat for 5 minutes. 
Keep pieces separated with spoon. Lift out, 
drain on absorbent paper. Serve at once. 
_2. Mashed oyster plant; beat it and season 
like mashed potatoes. Put bread crumbs 
and butter on top and brown. 


Peppers 


1. CuT off stem ends. Take out seeds and 
veins. Cut peppers into strips. For every 
cup of peppers melt 1 tbsp. butter. Rinse 
peppers and place while moist in butter. 
Cover with large moist lettuce leaves and 
cover pan closely. Simmer peppers until 
tender. Season with salt and pepper. 

Or: boil peppers in a little boiling salted 
water until done. Drain and serve in melted 
butter. Peppers combine well with stewed 
celery, carrots, etc. 

2. Whole Peppers: Cut off stem ends, 
remove veins and seeds. Drop peppers into 





rapidly boiling salted water and cook un- 


covered until nearly tender. Drain. Fillwith 
any good filling (see Tomatoes). Sprinkle 
top with buttered crumbs. Place ina pan 
with a little water and heat in moderate 
oven for about 10 minutes. (See illustration.) _ 

Filled peppers are good served with cheese 
or tomato sauce. f ware 4S 
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Parsnips 


Wash, scrape and split parsnips in half, put 
into boillsaoal rae water and boil until tender 
(2 to 3 hours, according to size). Dry on 
cloth and serve with melted butter and sea- 
soning to taste, or mashed like potatoes; or 
with white sauce. They may also be prepared 
as above, parboiled, or steamed 1 hour and 
baked with or without meat. 

1. Prepare parsnips for cooking and slice 
about 1 inch thick; put in stewpan with 
enough boiling salted water to cover; add a 
little butter, salt and pepper to season; cover 
closely and stew until soft, carefully watch- 
ing to prevent burning and _ replenishing 
water boiled away. 

2. Boil parsnips until tender, scrape and 
slice lengthwise; put in a pan with 2 tbsps. 
butter, season with salt, pepper and finely 
chopped parsley; shake pan until mixture 
boils; lift out parsnips and keep warm. Stir 
I tsp. flour into 3 tbsps. milk or cream, add 
this to sauce in pan and let. boil up while 
stirring; pour over parsnips. 

3. Fritters: Boil parsnips as above, season, 


and mash like potatoes; work in a beaten .» 


egg and enough flour to form a soft dough; 
drop spoonfuls into hot bacon drippings, and 
fry to a delicate brown on both sides. 





Peas 


SHELL green peas and put into just enough 
boiling water to cover; boil 20 to 30 minutes 
(depending upon age) until tender, allowing 
water to boil away until just enough remains 
to keep peas from burning; then season with 
salt—not before, as salt will toughen them. 
Add butter sufficiently to enrich reduced 
liquor; serve hot. 

A little mint may be added to the boiling 
water and removed before serving, or a little 
chopped parsley or onion may be added to 
the butter. — 

Peas may be covered while cooking with a 
large moist lettuce leaf, or cooked with a few 
tiny onions or sliced green onions. They may 
also be served in white sauce made with pea 
liquor and cream. 


Baked Potatoes 


PREPARE potatoes with or without jackets. 

a2 moderately hot oven. Turn and 

slightly separated while baking. Time 
‘ut 41 Our, : 


o 
hab 








POTATOES 


Boiled Potatoes 


PARE and soak potatoes in cold water for %4 
hour in autumn and from 1 to 2 hours in 
winter and spring. Drain and cook uncov- 
ered in boiling salted water to cover until they 
are soft (about 25 minutes). Allow 1 tsp. salt to 
6 or 7 potatoes. When done, drain well and 
partially cover (permitting the steam to es- 
cape) until ready to serve, or place the pota- 
toes in light saucepan and shake gently over 
a good fire for a minute or two. This will 
dry and make them mealy. Avoid putting in 
covered dish if you wish to keep potatoes 


dry. 


Steamed Potatoes 


POTATOES may be placed in pan over boiling 
water or hung in wire basket in kettle con- 
taining boiling water from 20 to 40 minutes 
(until soft and well cooked). Season. 





New Potatoes 


PLACE new potatoes in their jackets in boiling 
water to cover (or soak for 30 minutes in cold 
water, scrape and drop in boiling water), 
Cook uncovered until tender, remove skins 
and place potatoes in skillet with 2 or more 
tbsps. of melted butter and shake gently over 
low flame until well coated. Serve sprinkled 
with chopped parsley. 


Mashed Potatoes 


1 tsp. salt 
1, cup hot milk or cream 


6 potatoes (medium- 
sized ) 
3 tbsps. butter 


FOLLow rule for boiled potatoes. Mash with 
fork, or put through ricer. Add remaining 
ingredients and beat with fork until creamy. 
They may be covered with buttered crumbs 
or milk and grated cheese and browned. 


Puffed Potatoes 


BEAT well 3 cups mashed potatoes, I cup rich 
milk, 2 beaten égg yolks, 3 tbsps. butter, 
salt and pepper. Fold in 3 stiffly beaten egg 
whites. Make a mound of potatoes on an 
Oven-proof dish. Dot top with butter, to 
which grated cheese may be added. 

Bake in moderate oven until puffed and 
brown. 


Page 38 





















































Browned Potatoes 


i king for 15 
PREPARE boiled potatoe, coo 
minutes only. Drain wey Melt 2 tbsps. of 
butter. Cook and turn potatoes 
light brown. Season with salt an 


hot oven until crisp and brown. 
butter if needed. Turn potatpes to brown 


evenly. 


Scalloped Potatoes 


Put layers of thinly sliced raw potatoes in 
baking dish. Dredge each layer with flour 
and dot with butter. Season hot milk and 
pour over potatoes until it can be seen through 
top layer. Bake potatoes in moderate oven 
about 1 hour. Potatoes may be turned while 
cooking to insure even baking. 

Or: Place sliced potatoes in layers in a 
baking dish. Cover layers with thick white 
sauce well seasoned, to which add minced 
cen pepper and pimiento. The potatoes may 
e parboiled. Bake them ina moderate oven 
for 1 hour or more. (See illustration.) 


Fried Potatoes 


PEEL raw potatoes. Wash in cold water. 
Slice crosswise into thin slices. Drain on 
cloth. Heat in frying pan 2 or more tbsps. 
drippings or butter and lard combined. Add 
potatoes. When hot, season with salt and 
pepper. Cover pan closely. Let potatoes 
steam until partly done, then remove lid and 
permit to brown. Move gently so that t 1ey 
may color evenly. 

Cold boiled potatoes may be cooked the 
same way. Peeled raw potatoes may be cut 
into strips, seasoned and fried in deep fat. 


Potato Chips 


PREPARE potatoes as for fryi ice 
rying. Slice acro 
te wafer thinness. Dry. Drop into deep RE 
at. Fry until crisp, stirring about while 


frying. Drain and sal 
place until served. t. Keep in a warm 


Stuffed Potatoes 


Cur rather la 
2 rather large baked pot 
Z——_afitis without breaking skins: scoop out 
ae ) ash; § { 
- putter and a little fence ee 
Of mile or dot wat {OPS with a few drops 
re ea . 1 : . 
f Pal rika and: brown, in eet Sprinkle with 
ay. i See ee Puffed Potatoes, : 
Nas d in potato shells, 


e 
pped pateley” Rofl 


‘Als mixture may be 
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Uses for Cold Boiled Potatoes 


1. Serve diced in white sauce with crumbs 


top. 

cheese on top. Brown 

5 Bice 7 potatoes and add chopped 
onion, an 


reen pepper , and I cup thin whe 
Eee to which me 44 pip states chee 
ad crumbs and butter go 07 
Aniaeate oven for about 15 minutes or until 
atoes and turn in a 


top is brown. ; 
g. Dice Fie pork, bacon or 
potatoes 


‘th knife. Cook until browned under- 
peach had loosen and turn upside down. 
Brown the second side and serve. © 

4. Shape cold mashed potatoes into cakes. 
Roll in flour. Brown in melted butter or 
bacon grease. Chopped parsley or celery 
may be added to potatoes. 


other grease has been 


Sweet Potatoes 


SWEET potatoes or Southern yams may be 
boiled, steamed or baked like white petatoes, 
and are generally cooked in this way with the 
jackets on. Cold cooked sweet potatoes may 
be sliced, or split and fried the same as white 
potatoes. They may also be parboiled, peeled 
and baked in the oven until done. During 
baking they may be turned and basted with 
drippings. 





Glazed 
or Candied Sweet Potatoes 


WasH 6 medium-sized sweet potatoes. Put 
in boiling salted water and cook for 10 
De aie ane scrape. Cut lengthwise 
; ace in well-buttered pan. 
vs ee of % cup sugar and iAeeig 
a ay or 3 minutes, then add I tbsp. 
ipa rush potatoes with syrup. Bake in 
a rate oven about 25 minutes, bastin 
a remaining syrup. | i 
hollemey pert potatoes can be halved and 
scan € pulp treated with butter or 
nae rik Awe like mashed potatoes, 
tosaae Po to the shell. They can then be 
opps with marshmallows or sprinkled with — 
ese Pa ned to oven to brown, 
ed Potatoes. Substitute swee 
Lie for white potatoes. his mixtu 
eee be used in potato shells, 
+e oy Ae oe Pie 
4 | fe 
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Sweet Potato Balls 


ROLL mashed sweet potato around a marsh- 
mallow to form a small ball. Dip balls in 1 
| egg diluted with 2 tbsps. water, then in sea- 
| soned bread crumbs. Fry balls in deep fat, 
or bake. ~ 


Sweet Potatdes and Apples 


1/4 tsp. salt 
Apple water 






































2 cups apples 

114 cups sweet potatoes 
14 cup brown sugar 
Bort apples and sweet potatoes separately 
until nearly tender. Drain, combine and 
mash. Add remaining ingredients, using just 
enough apple water (about %4 cup) to soften 
and hold them together. 





Pumpkins 

I. Remove seeds and rind from a rich col- 
ored pumpkin. Cut pumpkin into small 
pieces. Place in pot with very little water, 
let simmer on top of range until tender. 

Then remove from directly over fire-box, 
and let simmer for half a day until excess 
moisture is driven off and pumpkin is reduced 
to a deep red color; cool and press through a 
colander. ; 

2. Cut pumpkin in fair-sized pieces with- 
out removing rind; put these in baking pans 
and set in slow oven. Bake until soft; take 
out, cool a little, and scrape all the baked 
pulp from shells. Run pulp through a 
colander. 

If desired, combine pumpkin with drained 
crushed pineapple or apple sauce. 


Spinach 

WASH spinach in several waters (until free 
from sand and insects). If fresh, place moist 
spinach in kettle without water. Cover closely 
and cook 6 minutes. If old, place it in % to} 
cup of boiling water, cover closely and boil 
until tender. Drain. Put through colander 
or chop until fine. Season with salt, pepper 
and butter. Serve garnished with slices of 
hard-cooked egg. 

1. Cream the chopped spinach by adding 
3 tbsps. butter, 214 tbsps. flour and 1 cup 
rich milk, cream or stock to 1 ¥ cups spinach. 

€ason with salt, paprika, nutmeg or minced 
mon. Stir and cook for I to 2 minutes, 

2: Place } chopped spinach in an equal 
 bocunt of tomato sauce. Cook and stir until 


DLE = 
MICE 
; 


ie 


4° Be : ’ i 
ao uttered spinach is good served with 
snned or peeled grapefruit. 
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Summer Squash 


To BE good, squash must be young and ten- 
der. Wash, peel and cut into small pieces, 
Cook in a small amount of boiling, salted 
water (about 20 minutes), or steam until 
tender. Drain well, mash with fork, add 
cream, butter and pepper and beat until 
fluffy. Minced onion may be added. 

It may be heated up with cream and eggs, 
and baked with bacon strips (or sausages) 
on top in moderate oven until bacon is done. 

Young summer squash may be sliced, 
dipped in egg or fritter batter and fried in 
deep fat, or sautéed. 





Baked Hubbard Squash 


CuT squash into pieces, remove seeds and 
strings. Place pieces in dripping pan in mod- 
erate oven for I hour. Cover generously with 
butter and sprinkle with brown sugar. Cook 
for 1 hour longer, basting frequently, adding 
butter, if necessary. 

Cooked squash may be scalloped with 
drained, crushed pineapple, dotted with but- 
ter and covered with bread crumbs. Bake 
until top is brown. 





Acorn Squash 


Cut into halves, take out seeds. Boil in salted 
water, or spread inside and out with butter, 
season and bake until tender in moderate 
oven. It is then ready to be served, or it may 
be filled with creamed food (ham, fish, spin- 
ach, etc.) or hash. 


Tomatoes 


To peel: Dip ripe tomatoes in boiling hot 
water for 3 minutes; and thin outer skin can 
then be peeled or stripped off with ease. 

Stewed: Remove skins, slice tomatoes into 
stewpan. Place over fire and let stew in their 
own juice about 20 minutes; add a little but- 
ter, season with salt and pepper, and con- 
tinue stewing for another 15 minutes. They 
may be thickened with soft bread crumbs, or 
Sweetened with a little sugar. A chopped 
onion may be added, or the tomatoes may be 
mixed with green corn or other vegetables. 
Baked: Wash ripe tomatoes, take slice off 
stem end; cut out core and remove soft seed- 
pulp; stuff with buttered bread crumbs, 
seasoned with salt and pepper; sprinkle more 
crumbs on top with a little butter on each, 
and bake in hot oven about 20 minutes. 
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Tomatoes alle) cover 

ods) Draimatetee rete ne O 

ee of greased baking dish ne them; 
vot tol iding a little butter dotted over ; 


Be ths ‘nkle of salt, pepper 4! 
h a sprinkle O : 
esr ae et a generous layer of brea 


il dish 1 ly filled; 
- repeat until dish is near 
Bcc with tomato juice; cover wit See 
layer of crumbs, lightly buttered; bake in 


erate oven 20 minutes. 


i i ith damp 
‘led: Wipe ripe tomatoes wit 
och and bash each with melted ceo ns 
fat; place on a grill-pan before a clear fire an 
cook 8 to 10 minutes. 


Fried Green: Slice solid green tomatoes; 
season and dip in egg or in fritter batter. Fry 


in deep fat or sauté in drippings in a frying 
pan. 


Broiled: Slice tomatoes into thick crosswise 
slices. Season with salt, paprika and brown 
sugar. Place in a pan, sprinkle with bread 
crumbs, chopped onion and grated cheese 
(or dot with butter). Broil in moderate hot 
oven or bake in moderate oven until done. 
(See illustration. ) 


Stuffed: Cut hollows into firm unpeeled 
tomatoes. Salt and invert to drain. Fill hol- 
lows with cooked food, cover tops with bread 
crumbs, dot with butter or sprinkle with 
cheese, Place tomatoes in pan with very 
little water. Bake in moderate oven about 15 
minutes. Tomatoes, peppers, cucumbers, 
acorn squash, turnips, onions, etc.,make good 
cases for hot food. Rules for preparing these 
vegetables will be found elsewhere. Much 
the same stuffing or filling may be used for all 
of them and they are all good served with 
sauce (cheese, onion, etc.), 
Left-over food (hash, fish, vegetables) ma 
be combined i 4 
nbined in some palatable way and used 
as filling. Thicken it with bread crumbs or 


egg. Use stuffed olives, mashed 

potatoes 
creamed ham or fish, shrimp, crabmeat. 
onions, rice, mushro 


: oms, corn, peas, b 
eans, macaroni, etc. » peas, baked 


Truffles 


SELECT fine truffles. Wash through cetera 


Mae pein ae brush to remove every par- 
paper, and bee gre ee truffle in buttered 
te paper, wipe truffles, and serve on hee 


FTABLES 


Turnips 


‘+e turnips of equal size; 
Baas mal drain; butter bottom 


: d 
parboil 5, minutes arrange turnips upright 


of deep frying Pa rinkle with I cup 
and. slightly separate’, bien turnips, saute 
owdered sugar for eac MR bab 
i icht golden colof; moisten W a 
Per : cup hot water, and add a little 
Banda small piece of stick Ean ood 
a piece of well-buttered paper to Peale a 
lace it over‘ top to cover turnips: =” oe 
A dderate oven about 20 minutes; cr 
cnt, it of paper eS ase for 
dish and reduce grav 2 eats 
minutes, then add Ms aUP 5 pee! f te 
loosen the hardened glaze trom pati. | 
cinnamon and pour glaze over tea 

> Mash turnips like potatoes, adding 

utter and seasoning. 
Pe te hed turnips seasoned with butter, 
salt and paprika may be combined with about 
one half as much mashed cooked apples. 

4. Place ina buttered baking dish alternate 
layers of sliced turnips and onions. Dot with 
butter, season with salt and pepper. Bake 
closely covered in moderately hot oven for 
about 30 minutes. 

5. Boiled whole turnips may be hollowed. 
The shells may be filled with the chopped 
pulp and apple sauce or creamed spinach, 
green peas, baked beans, etc. Place filled 
turnips in pan in very little water and bake 
in moderate oven to reheat. 

6. Prepare turnips like parsnips. 





Chestnuts— 
How to Prepare Them 


MAKE two cross cut 
each chestnut with a 
Sometimes the shell will 
this, but the inner Skin w 
sace nuts in pan over 
oil or butter Over them 


gashes on flat side of 
sharp pointed knife. 
come off while doing 
ill protect the kernel. 
quick fire, dropping 
—I tsp. to 1 lb. nuts. 
ee until coated, then place in modes 
Cee ee can be easily removed. 
ee Chestnuts in cold water to cov 

Bring Slowly to boiling point. Simmn ae 


mi 

a aeons eco and remove outer and ae 
3 . e nee rN ‘ i Ss i 

stewed in stock y are then ready to be are 


until tender, or to be bz k 
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Fresh Fish 


Fried: Scale, clean out, wash and wipe dry; 
season with salt and pepper and roll in corn- 
meal; fry in deep fat or at least enough to 
cover well; guard against over-cooking or 
burning. 


I. Dry, dip in milk, roll in flour and 
cracker crumbs; fry. 

2. Dry, dip in beaten egg, roll in bread 
crumbs; fry. 

Cook small fish whole; if large, such as 
halibut or channel cat, cut cross-section into 
steaks; or, if flat, cut in small sections or 
slice off boneless fillets. Serve plain or with 
tartar sauce. 


Broiled: Prepare fish steaks, dry, season 
with salt and pepper, and roll in salad or 
cooking oil. Place on broiler, opened and 
flattened out, and broil about 10 minutes on 
split side and 1 minute on skin side; or, if not 
split, 8 to 10 minutes on each side, according 
to thickness. Serve hot with butter sauce. 


Boiled: Rule for stock or water in which fish 
is cooked: Sauté vegetables—onions, carrots, 
celery, parsley—in a few tablespoons butter. 
Cover them with water (enough to cover fish), 
Add salt, peppercorns, white wine, vinegar or 
lemon juice. Bring water to boiling point. 
Add fish. Simmer over slow heat. Do not 
permit stock to boil at any time. Fish is 
‘ done when it can be easily separated from 
_ bone. Do not over-cook. Allow about 12 
| % minutes to pound. Drain at once. Thicken 
_ stock for sauce. Remove from fire. One or 
two eggs may be beaten in. Stir over very 
low heat until eggs thicken slightly. 





Planked: Prepare fish as for broiling. Heat 
~ smooth plank, brush with melted butter or 
/drippings. Dust with salt and pepper. Place 

fish, skin down, on plank. Double thin part 
to prevent burning. Sprinkle with corn 
flakes and dot with butter. Have oven mod- 
erately hot. Put in plank. Reduce heat to 
moderate after first 10 minutes. Allow 15 
minutes to the pound. Garnish with mashed 
___ potato rosettes, parsley and lemon slices. 







MeeeBalked: 1. Dip in seasoned milk. Bake in 


sy Brodetate oven. Allow 8 to 15 minutes to the 






4. Stuff fish with poultry dressing. Sew 
UP, Season, rub with butter and flour. It may 
2€ sprinkled with grated cheese or topped 
ttle PS Of bacon. Place in pan with a 
PCy ale and butter. Bake in moderate 
sting frequently. Allow 15 minutes 













| 


Phick en stock for gravy. 
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Salt Fish 


To prepare for cooking: 

Soak salt fish in cold water at least 12 
hours, changing water as often as possible. 
Spread fish open in large pan, skin side up, 
thus preventing salt from penetrating further 
into flesh. Finally rinse in fresh water, and 
put on range in kettle of cold water. Bring 
almost to boiling point, but do not let boil. 
Remove, drain well. It is then ready for 
cooking like fresh fish. 

Cod-Fish Cakes: Prepare about 3 pounds 
salt cod for cooking as above. After draining, 
pick out bones and add about 5 medium, well- 
washed, thinly sliced potatoes and 1% cup 
cold water. Cook over moderate heat about 
20 minutes, then add 1 tbsp. butter. Remove 
from fire. Season with a little white pepper. 
With a potato masher, mash all together in 
pan. Transfer to dish and cool; make into 
cakes, or balls, dust with a little flour, and 
drop into hot deep frying fat. Fry until 
brown, lift out gently with skimmer, garnish 
with parsley. 

Finnan Haddie: Select large finnan haddie 
and prepare for cooking as above. After 
draining, sprinkle over with salt and pepper 
and place in large baking pan. Pour over 2 
cups milk and dot top well with butter. Place 
in moderate oven until butter is melted and 
milk hot. Serve on hot platter with milk 
poured over it. 

Salt Mackerel: Prepare for cooking as 
above, then broil same as fresh fish, seasoning 
wel with pepper and butter. Serve with 
emon. 





MD 


Clams 


To steam clams: 

Scrub 4 quarts clams well with brush, 
When clean, place in kettle with ¥% cup water. 
Cover kettle Closely. Steam clams until 
partly open. ‘Reserve liquor. Serve clams 
with melted butter. Serve liquor in glasses. 

Clams may be roasted over hot fire or 
baked in oven. Add clam juice, melted butter 
and seasoning to the clams and serve. 

To scallop clams: Steam; follow the rule 
for oysters. 

To fry clams: Steam; follow the rule for 
Oysters. 

To make force meat: Steam clams. Chop 
Or put meat through grinder. Add minced 
Onion to butter. Make 1 cup heavy well- 
seasoned white sauce with cream and stock 
Or clam juice. Add clams, minced parsley, 


sautéed mushrooms (o tional), and stir and 
cook until hot. top , : 
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Cooked Fish or Fish Flakes 


1. Flake cooked fish and place in boiling 
white sauce. Curry powder, mustard, 
catsup, etc., may be added to sauce. Use 
equal parts of fish and sauce. The top may 
be covered with grated cheese or buttered 
crumbs and browned in moderate oven. 
Pickles, relish and cooked vegetables may be 
added to fish. : 

2. Steam the fish flakes in double boiler. 
Moisten with melted butter or cream, then 
put crumbs, butter and cheese on top and 
brown in moderate oven. 


Frog Legs 


Fried: Clean and skin frog legs. Season with 
salt and pepper. Dip in sifted bread crumbs, 
then in egg (dilute each egg with 2 tbsps. 
cold water) and again in crumbs. Let dry 1 
hour. Fry in deep fat (375° F.) to golden 
brown. Drain on absorbent paper. Serve 
with tartar sauce. (See Salad Dressings.) 
Smothered: Clean and skin frog legs. Roll 
in seasoned flour. For each 4 legs, melt 4 
cup butter or bacon drippings in skillet, which 
has been rubbed with % clove garlic. Or 
sauté 14 cup chopped onions in fat. Brown 
frog legs, reduce heat, add % cup boiling 
stock, cover and cook until tender (about 10 
minutes). Serve with cream sauce made 
with drippings and flavored with sherry. 


Lobster 


PLUNGE live lobster in boiling, well-salted 
water. Celery, a bay leaf and pepper corns 
or red pepper may be added to water. Boil 
gently from 20 to 30 minutes, according to 
size. Drain, cool. 

I. Remove claws. Crack shells to remove 
meat. Separate tail from body. Draw out 
tail and body meat. Discard intestinal vein 
and green parts. Pick all meat from shell. Or 

2. Split lobster, remove meat and crack 
ae This method is for serving lobster in 
Fen el the meat to be prepared and 

© broil: Split and clean | 
with olive oil, broil under hot ee m 
pp flesh side, turn and broil 6 minutes on 
shell side. Season with salt and cayenne and 
a rey with butter. 
E ; 2 . e; Ita 1 
Reider in hige oven, ue ibe 
___ Season when done with salt and cayenne. 
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Baked Stuffed Lobster 
nd clean Jobster and chop meat. 
Make die with 34 tbsp. butter, % tbep- 
flour, %4 cup chicken stock, 14 tsp. mustard, 
I tsp. minced onion, and salt and pepper: 
Cook lobster meat in 2 tbsps. butter unt | 
ot. 

dd boiling sauce and simmer 2 minutes. 
nove esti fire. Combine and beat I 
tbsp. cream and 2 egg yolks. Add to lobster. | 
Fill shells. Cover tops with buttered crumbs. | 
Heat in moderate oven or broil until brown. 
2 tbsps. sherry may be added before serving. 
Grated cheese may be used on top. 


Creamed Seafood 


4 tbsps. bread crumbs 
Butter, or grated cheese 
1 tbsp. chopped parsley 


1 can crabmeat (6 ozs.) 
34 cup rich white sauce 
14 tsp. prepared mustard 


PLacE flaked crabmeat in boiling white 
sauce to which mustard has been added. 
Remove crab from fire and put in baking 
dish or individual dishes. Cover top with 
bread crumbs and dot with butter. Brown 
crumbs under broiler, or bake crabmeat, set 
in pan of hot water in a moderate oven until 
crumbs are brown. 


Deviled Seafood. 


1 can crabmeat (6 ozs.) 1 tsp. Worcestershire 

2 hard-cooked eggs, Sauce, or 1 tbsp. 
sliced sherry 

1 cup rich white sauce Seasoning 


FoLLow rule for Creamed Seafood. 


Boiled Shrimp 


Vegetables suitable for 
soup (celery, parsley, 
etc. ) 

Few grains cayenne 


8 cups water 

1 sliced onion or 1 clove 
garlic 

1 bay leaf 

114 tbsps., salt 


fis Ora 

SIMMER above ingredients for 20 minutes. _ a. 
Add 2 Ibs. washed shrimp and simmer for15 
minutes, Let cool in water. When cold, shell, 

ey are then ready to be eaten in salad or 2S ti(‘C~C~S™S 
to be used in other ways. LMF 
rimp may be soaked in salted mil 
in Cornmeal and fried in deep fat. Th 
goed in white a to which Worces 

uce, mustard, curry or sherry 
added. ’ i f’ ae $ * » 
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Shrimp Wiggle 


4 tbsps. butter 

2 tbsps. flour 

114 cups milk 

1 cup shrimp 

1 cup peas, drained 


Salt, paprika, celery salt 


1 egg yolk 
1 tsp. lemon juice or 
cooking sherry 


MAKE sauce of first three ingredients. When 
boiling, add shrimp and peas. Add egg 
yolk, cook for I minute over low flame and 
then add lemon juice or sherry. Serve Wiggle 
on rounds of buttered toast or in hot patty 
shells. To reheat it, place over hot fire. 


Shrimp Creole 


2 lbs. boiled shrimp 
1 can tomatoes 


1 large white onion 
2 green peppers 
Salt, pepper, bay leaf ‘ 
PLACE in buttered casserole with tomatoes, 
‘chopped onion and green peppers, and bake 
about 1% hour in moderate oven. 


Lobster, Crab or Shrimp 
Newburg 


4 tbsps. butter Nutmeg 
2 cups lobster meat, diced 3 egg yolks 
| Salt 1 cup cream 
; Paprika 4 cup cooking sherry 


MELT butter in double boiler, add lobster 

and cook 3 minutes, stirring constantly. Add 

seasoning and cook 1 minute longer. Beat 

egg with cream, add to lobster. Cook for 2 

minutes, add sherry and serve at once on hot 
% buttered toast. 


| Finnan Haddie Rarebit 






















6 
2 tbsps. onion, minced 1 cup grated American 
* _ Ycup fat cheese 
* 4 tbsps. flour 12 slices white bread 
. Salt and peprer to taste 1 8-oz. can finnan haddie, 
Bs lf, tsp. mustard flaked 
. 2 cups milk 


SAUTE onions until tender but not brown, in 3 
tbsps. fat. Add flour and seasonings. Blend. 
Add milk and cook mixture over low flame 
until it boils. Cook 2 minutes more. Remove 
from stove and fold in cheese. Allow cheese 
to melt. Toast bread (in oven broiler) until 
5 a golden brown. Remove one half of the slices 
from the oven. Finish toasting remaining 
Spread untoasted side generously with 
‘ter and cover with a layer of flaked finnan 
Return slices with fish to the oven 

ough. Remove from oven, cover 

> sauce and garnish with paprika 
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Oysters 


Fried: Wash and drain fresh oyster 

| rp 
with salt and pepper, roll in ‘doar tdicaal 
beaten egg, roll in cracker or bread ‘crumbs 
Roll off surplus crumbs in colander. Press 
each flat into original shape; drop into hot 
deep fat. Fry to a golden brown; drain well 
and garnish with lemon and parsley. Serve 
with crackers, celery, or cold slaw. and 
catsup. 


Broiled: Roll fresh oysters in half bread 
and: half cracker crumbs, press flat with 
hands. Place on broiler and broil 2 minutes 
on each side. Salt lightly, brush with melted 
butter and serve 4 oysters on each piece of 
toast. 


Scalloped: Grease baking dish and cover 
bottom with I cup bread crumbs; on these, 
arrange 2 dozen drained oysters. Season 
with salt and pepper and cover with another 
cup bread crumbs; moisten with 4% cup milk 
or tomato juice, and spread with 2 tbsps. 
butter. Bake in hot oven 20 minutes. Canned 
cove oysters may also be prepared in this 
manner. 

Oysters are good scalloped in spaghetti or 
macaroni. Canned spaghetti may be used. 
Never have more than two layers of oysters 
for good results. 


Creamed: Prepare a white sauce with 1% 
tbsps. each butter and flour; 34 cup milk or 
cream and oyster liquor. Season with salt 
and pepper. While hot, drop in 2 dozen or 
more well-drained oysters and cook about I 
minute or until edges begin to curl, then 
remove immediately. Flavor with Worcester- 
shire sauce or sherry. Serve on toast. 


Patties: Prepare Creamed Oysters as above, 
and serve in pastry patty shells—see recipe. 


Cocktail: Serve raw oysters in sherbet 
glasses; season well with salt, pepper, a very 
little cayenne and a teaspoon catsup on top. 
Provide Worcestershire and tabasco sauce on 
side. Should be served ice cold. Serve with 


crackers. 


f of day-old bread baked 
Cut out the POR hes 
about % inch from edge all around and lay 
i$ a for a lid; scoop out mort of ibe 
crumb, leaving about a 34-inch wa on a - 
and bottom; place this crust in the ane 
pan, filling it with alternate layers O ove es 
seasoned with salt and pepper ah pie 
crumbs moistened with a little oyster id age 
or milk. When filled, replace the eae ¢ ‘ 
lid, and set in moderate oven abou 


minutes. Serve in slices. 


Loaf: Select a loa 
in single-loaf pan. 
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YOUR OVEN 
ife th 
helpful to the housewife d, and the § 
ING or iher Sek little patience until its technique 1s Seite : Oe lent i 
ven will do her bidding. Together they may turn Ae an of oe ee ates 
a crisp breads and flawless cakes that will be the p 


: f her family. ua mfort’”’ 
Prva effort has bik made to perfect the oven of the Home Co 


an a thorough understanding 
















clear 
Range and, as the delicious recipes in this book are well paencey eas 
written, even a beginner may be confident of See e ites ame 
ature for baking various neo BS Po Pe. ae : si rie tae eee 
ble leeway has been allowed. ; 

Be sitiercrce in the fe of eggs and the thickening properties of ip ered aes 
such as flour, molasses, honey, etc., and because oven ere ues oe 
through frequent opening of the oven door and through type of fuel use 

ae is a fine accomplishment, one that meets with instant and ne 
appreciation. All that is needed is a little confidence, this cook book, and an 
intelligent use of the means at hand. Study your book, become acdtaap 
with your oven and be known as a discriminating woman and a master cook! 





Veal, 170° F. 


Modern Meat Roasting Lanier agee 


for granted that meat must be seared at high 



























erately slow oven. According to thorough 
tests i home economics experts, meat that 
is roasted without searing or basting has 
these advaatages: 

It shrinks slightly less 

It uses less fuel 

It spatters the oven less. 

It is more evenly cooked 

It is juicier. 

Place meat, fat side up, in preheated mod- 
erately slow oven. Do not increase or de- 
crease heat at any time. Add salt first if most 

convenient; it actually draws out too little 
__ Juice to make any difference. Lay bacon or 
__ Suet on top of meat if it has no fat. Add no 

____ liquid. Do not cover or baste meat. A meat 
thermometer is helpful but not essential in 


qa ae oie 
A. ning lias Insert the bulb into 
pile jean, being sure that it does 

o fat nein not rest upon 
a ark ea eo lor desired doneness: 
agai 140" F. medium, 160° Fs done 


y 
; -s 







STARTLING to those who have long taken it | 


temperature before it can be roasted, is the 
new method of roasting in a constant, mod-_ 


ae ¢ ; A i, 


i fn ' ony)’ : 
can : ae atenrs ; | 


Pork, 185° F. 

Without a meat thermometer, doneness 
can be approximately determined by this 
chart: 

Beef —18 to 30 minutes to pound 

_Veal—30 minutes to pound 

Lamb—3o0 to 35 minutes to pound 

Pork—30 minutes to pound. 





















Other Methods of Cooking Meat 


MEaTs cooked in other ways besides roasting 

are juicier and shrink less when cooked at 
comparatively low temperatures. 

Broiling: Broil steaks and chops at moder- ve 
ately hot temperature, turning several times. 
Broil steaks from 20 to 35 minutes, depend; 
ing on thickness; lamb chops from 15 to 20o.> he 
minutes; bacon or salt pork 3 to 5 minutes. 9) ~ 
Veal is not fat enough to broil satisfactori Wy. nae 
Pan-Broiling: The above cuts may be pan- © © ; 
broiled, which means cooking in a hot mcov- 
ered frying pan, pouring off fat as it accumu. | 
lates. The pan\may be very light y or easec “at 









eee. | Uhh 
as for pancakes, to prevent sticking at ‘first. i 
Braising: [n_ braising, meathis browtan ou 
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D Went cue OK. 


slowly in a closely covered pan with the addi- 
tion of a small amount of hot liquid. It may 
be cooked on top of the stove or in the oven. 
Pot roasts and Swiss steaks are cooked by this 
method. 
Stewing: Stewing is cooking small pieces of 
meat in hot water at simmering temperature 
(meat should never be boiled). Vegetables 
for stew are added when the meat is half 
done, or according to time it takes them to 
cook. Those who prefer browned meat may 
brown it first as in braising. If meat is too 
fat, a greasy stew may be avoided by drain- 
ing off accumulated grease during the brown- 
ing. A stew that is browned either before or 
after simmering is called a fricassee. 
Sautéing or Frying: Meats that are fried 
in a small amount of fat (called sautéing to 
distinguish from deep fat frying) should be 
- coated with flour or egg and crumbs, and 
e 3 browned quickly in as little fat as possible, 
; then cooked until done through over low 
heat, covered or not depending on whether 
‘ you want soft or crisp crust. 
- French Frying: Deep-fat or French frying 
is used most often for chicken, sometimes for 
fish. Pieces to be fried are best dipped in 
batter, though egg and crumbs may be used. 
Be sure fat is deep enough to cover food and 
hot enough to brown a piece of bread in 40 
seconds (375° F. by a deep fat thermom- 
eter). Fry until golden brown. 


Gravy 


BECAUSE meat actually loses less juice when 

: roasted at moderate temperature throughout, 
it may be necessary to add stock or bouillon 
cubes and water to pan drippings to make 

- good gravy. To make gravy for roasts or 


- on Sauces and Gravies. 
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CHEAP BEEF CUTS 
(Ways to Make Tough Meats Tender} 


Short Ribs en Casserole 


3 Ibs. beef short ribs 
_ 3 medium onions, 


Y, tsp. pepper 
3 11% tsps. salt 
chopped 1 tsp. sugar 
ee ig carrot 2 cups canned tomatoes 
i: , 3 tbsps, fat 4 cup rice 
ie Reet ae ye . : 

M PL at in frying pan, add onions and meat, 
_ atid Brown well. Put into casserole. Mix to- 
matoes, sliced carrot, rice and seasonings 
Ann whee : $ 
and pour over beef and onions. Add enough 
Ot 5 ee ° : 
10t ater to cover all ingredients, cover and 


1 
z 


f00K in slow oven for about 3 hours, or cook 











on top of stove in Dutch oven. Add more 


meats prepared in other ways, see chapter | 
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Brisket with Onion Sauce 


3 Ibs. beef brisket 

1144 cups chopped onions 
2 tbsps. fat 

2 tbsps. flour 

11% cups meat stock 


CovER meat with boiling water. Add vine- 
gar, salt, cloves and peppercorn; cover and 
simmer slowly three hours, or until meat is 
very tender. When done, remove to hot 
platter. Brown onions in fat, add flour and* 
stir until well blended. Then pour over stock 
in which meat was cooked. Cook slowly, 
stirring constantly, until smooth and thick- 
ened. One tbsp. chopped parsley may be 
added. Pour hot sauce over meat and serve. 
Vegetables may be cooked in water with meat 
for last hour. 


1 tbsp. vinegar 

2 tsps. salt 

Whole cloves and pep- 
percorn (optional) 





Creole Pot Roast 


5 Ibs. beef chuck 
14 cup salad oil 
2 bay leaves. 

1 onion, minced 
Juice 1 lemon 


Mix together oil, lemon juice and seasoning. 
Rub well into each side of meat. Sprinkle 
flour over meat. Brown in hot fat. Add boiling 
water to half cover the meat. Cover closely 
and cook about 2 hours until done’in a mod- 
erately slow oven, or cook:on top of stove in 
Dutch oven for 3 hours. Serve with liquid in 
which meat was coueed thickening: it if 
preferred. eS = 


21S" 


2 tsps. allspice 
214 tsps. salt 
14 tsp. pepper 
2 tbsps. flour 
2 tbsps. fat 


& 4 


ve 


* 
Sauerbraten ae 
{German Pot Roast @ la Mode} 


LARD a 5-lb. cutor beef shoulder orsother fat® 
cut of beef. Rub with salt and pepper, put in 
crock or bowl and pour over it: \vinegar di- 
luted with water (in equal parts if vinegar Is 
very strong) to which I onion, sliced, 2 bay 


_leaves, salt, 1 tsp. peppercorns and 4 tbsps. 


sugar have been added. - 

Pour this while hot over beef, until more 
than half covered. Place lid over crock and 
put in refrigerator. Leave for a week or ten 
days, furning meat once a day. Drain, sav- 
ing vifeégar, and cook meat like pot roast. 
Use vinegar mixture in place of stock, When 
tender, remove from fire and ntake gravy, 
adding 1 cup sweet or sour cream. Usually 
served with potato dumplings. 
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Potato Dumplings 


4 cup butter or drip- 


pings 
14 cup dry bread crumbs 


6 medium-sized potatoes 
2 eggs 
11% tsps. salt 
14 cup flour i 
IL potatoes, uncovered, in, jackets unti 
eae Chill thoroughly, 12 hours or more. 
Peel, and grate or rice them. Add eggs, salt 
and flour, beating with a fork until light. 
Roll into small balls, drop into boiling salted 
water and cook 10 minutes. Drain well. 
Serve with sprinkling of bread crumbs 
browned in butter. Or brown small cubes of 
bread in butter (croutons) and roll into balls 
before boiling. 


' Beef Stew with Dumplings 


114 Ibs. short ribs, shank, 
neck, flank, plate, 
rump or brisket 

14 cup flour 

114 tsps. salt 

4 tsp. pepper 


% 
WIPE meat, remove from bone, cut in 14-inch 
cubes. Mix flour with salt and pepper and 
dredge cubes of meat with it. Heat some of 
fat from meat in frying pan. Add cubes of 
meat and brown, stirring constantly. 

Put meat, with browned fat into stew kettle. 
Add boiling water to cover, or a pint of to- 
matoes, stewed and strained. Simmer until 
tender (about 3 hours). Add carrots and tur- 
nips for last hour of cooking. Add potatoes 
20 minutes, and dumplings 15 minutes, before 


1 small onion 

¥, cup cubed carrots 

14 cup, cubed turnips 

4 cups potatoes, cut in 
quarters 


serving. 
SA Az 
mplin gs S 
1 cup flour 1 egg, beaten 







2 tbsps. baking powder 
\4 \/, tsp. salt 


SFT flour with baking powder and salt. 
~ Mix egg with milk and add all at once. Stir 
N) only 1 ntil mixed. Drop by spoonfuls over 
» Doing mixture. Cover and steam 15 min- 


a y ow P 


s etore removing lid. Serve at once. 


4 cup milk 


NA 
















and I cup boiling water, 14 ~ Cov 

ig POC 1 cup b , % tbsp. salt. Cover 

pan, lower heat to moderatel sl 

vive t ; ( Ow a 

| : a I hour until done. e ee 
iors 277, Cups diced carrots, 1/ cup diced 


celery, 6 nae 
0 : thas to 8 small sliced potatoes and 1 cur 
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: Hat cover and roast about 1 hour 
aes one. Serve on platter with vege. 
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Swiss Steak | 
2 Ibs. round steak, 2 1 tsp. salt and a dash of | 
inches thick a _ | 
p bacon or ham | 
%% cup flour combined WP eae | 


we 2 cups tomatoes 
Pounp flour into both sides of steak, using | 
edge of heavy plate. Heat fat in large cas- 
serole or skillet and sear steak. Add boiling 
tomatoes, cover casserole closely and place in iy 
slow oven about 2 hours until done. One cup oD 
carrots, onions and green peppers may be 4 
put into 2 cups of boiling water and substi- | 
tuted for tomato juice, or vegetables may be | 
added to tomato juice. | | 
Make gravy of drippings and pour over 
steak. Drained vegetables may be returned 
to gravy after hag been thickened. 


Stated Steak 


11% lbs. round or flank «1 egg 

steak 1 tsp. sage ie 
3 medium onions 14 tsp. pepper ie CE 
14 cup minced suet Hot water eed ae 
2 cups stale bread _ 2 tbsps. drippings te 

crumbs Flour % a 
CuT meat into two slices, 14 inch thick. Peel zg a 
onions and pour boiling water over them; let wal 


stand I5 minutes; drain and chop fine. Add 
to onions, suet, bread crumbs, seasoning and 
egg and mix well. Add hot water to make 
moist enough to spread. Lay steaks flat, 
spread bread mixture evenly over both, roll 
each separately and skewer or tie securely. A 
Roll in seasoned flour and sear quickly in | 
hot frying pan in which drippings have been We 
melted. Place in casserole and add % cup fg 
hot water; cover and cook in moderately »y 
slow oven for about 1 hour. Remove to hot 
platter, take off skewers or strings. Thicken | 
gravy in pan and serve. Serves six. 


GROUND BEEF RECIPES 


_ * Porcupines 
1 lb. ground beef 3/ 
i 4 tsp. salt 
gon gi a 14 tsp. paprika 
&8, Slightly beaten cu i 
4 | peat 4 Pp raw rice 
i up chopped onion 1 can condensed tomato 
tDsps. ‘chopped green soup , 
Pepper (optional) 2 cups boiling water 


CoMBINE beef with crumbs, egg and season- _ 
nape into small cakes and roll in rice. — 


water to soup, pour over meat takes, 
id simmer 45 minutes. Sev 
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ion, a ri veral slices 
Onion, a rib of celery and 1 tsp. chili pow- — 
t may be added. Thicken’sauce with flour _ 
and season to taste. The above ingredier 

lay also*be formed into a loaf < 

out I hour in a moderate oy 
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e Chili 
1 lb. pink chili beans _—;1 tsP. paprika 
1 lb. ground beef 14 tsp. pepper 


114 tsps. chili powder | 

12-inch red pepper 
(optional) 

1 tbsp. fat 


2 small onions 

2 cups canned tomato 
puree 

1 tbsp. salt 


Wasu beans and soak overnight in enough 
water.to allow for swelling. Drain and coo 

slowly until tender in salted water to. cover. 
Heat fat in large skillet, add meat and 
chopped onion. Cook until brown, stirring 
with fork. Add tomato purée, stir well and 
pour into large saucepan. Add beans and 
water in which they were cooked (about 2 
cups). If preferred, canned kidney beans 


/ with their liquid (2 ig may be used 







_ instead. Add seasonin ver, and let sim- 
mer about 30 minutes re serving. 


‘Hamburger and Olive Steak 


10 or more stuffed olives 
1 can condensed tomato 
soup 


114 Ibs. ground beef 
1 tsp. salt 

14 tsp. paprika 

14 cup mifced onion 


SEASON meat, add onion and press into flat, 
greased baking pan. Sprinkle sliced olives 
over top, add hot tomato soup (undiluted) 
and bake in moderate oven about 20 minutes. 

Mushroom soup may be substituted for 
tomato and the olives omitted. 


a ow VEAL RECIPES 
Stuffed Veal Breast or Shoulder 


14 tsp. pepper 

14 cup boiling water 

1 tsp. each sage and 
chopped parsley . 

14 cup chopped celery © 





4 lbs. breast or shoulder 
of veal 

1% cup melted butter 

1 small onion, minced 

3 cups dry bread crumbs 

3 tsps. salt 



















: 0 

; HAVE deep “pocket ” made in the breast of 
veal, or have shoulder boned. Make dressing 
as follows: 


Slightly cook onion in melted butter or fat. 
Add bread crumbs, seasonings, water. Mix 
and stuff into veal. Sew up or fasten edges 
securely. Dredge with flour, salt and pepper. 
Place in moderate oven.. Roast according to 
general rules. enn 


N Gi hie 
~~. _ Breaded Veal Steak ©. 
ae i re Et 
1 slice ofround,%4inch ‘%% soe ‘ re Pe 
Be thick 1 tsp. paprika ts | 
Ly ae Butter “Aa 
came crumbs. \, Cream eas 


well with edge of plate, ¢ 
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meat into pieces for serving. Season, dip in 
bread crumbs, in egg to which I tbsp. water 
is added, and again in crumbs. Sauté in but- 
ter until brown. Half cover with cream and 
cook covered for one hour over very low fire. 
Serve with mushroom sauce OF gravy made 


with drippings. « 


Veal Birds 


1 eze 

2 cups soft bread crumbs 
2 tbsps. flour 

1 tbsp. fat. 

1 cup boiling water 


114 Ibs. veal steak, sliced 
thin ; 

2 tbsps. onions 

2 tbsps. butter 

1 tbsp. salt 

14 tsp. pepper 

Cut veal into 6 portions. Cook finely chopped 

onions in butter for a minute, combine them 

with salt, pepper, beaten egg and bread 

crumbs: Put one sixth of this mixture on each 

steak. Fold meat over, fasten with small 

skewers. Rollin flour and brown in melted fat. 
When evenly browned, add water, cover 

and cook slowly for 50 minutes or, if desired, 

bake in slow oven about 1 hour until done. 







LAMB RECIPES 
Irish Stew 


2 lbs. mutton or lamb, 3 sprigs parsley, if de- 
‘breast, neck or shoul- sired 
der 2 tsps. salt 

6 medium potatoes 14 tsp pepper 

6 medium carrots 2 tsps. sugar 

6 small onions Flour to thicken 

1 cup sliced celery or 
peas 


CuT meat into inch cubes, add cold water to 
cover (measuring it), and bring to boil. Add 
potatoes cut in ths, carrots in strips, small 
whole onions, celery or peas, parsley, salt, 
pepper and sugar. Cover closely. Simmer 
slowly for 2 hours or until meat is tender. 
For each cup of water, stir in 1 tbsp. of flour 
mixed smoothly with an, equal quantity of 
cold water. Stir gently until it simmers. 
Cook closely covered for bout Io minutes. 

(See illustration.) al 

des 


Stuffed Lamb Shoulder 


HAVE 4 lbs. lamb shoulder boned. Stuff witht 
same dressing given for stuffed veal breast. 
Fresh chopped mint leaves may be used in- 


__ stead of celery with sage omitted. Roast as 
it; for veal. Serve with mint sauce if dressing is 
_ flavored with mint, or with gravy. 
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a) | Gidley « MEATS 
j ; 
oe Pork Tenderloin 
Crown Roast oe nk : trim full-sized pork tenderloins. 
repared at | NEATLY Mt ise without detaching 
: roast of lamb prep Split in two lengthw 
DAVE & ClOWM ee earetully and rub over, Split 1 » about 1 hour before cooking, 
pete Wipe aerith salt and pepper. Io er en ativith 4 Abe” et jbutter. 
path Our ae b ing, cover with then put °% h side. Arrange on 
keep ends of bones from urn 8) be of Sauté 6 minutes on eac face of 
ter or put cube ‘oo dish. Skim fat from sur 
stiff dough of flour anc wat bak anand hot serving disn. ~ d thin with 
SA ca aaa vv. Thicken with flour an : § 
sans in moderate oven according to general By ie tate ktedth @ravy and eae 
rules. ‘m- loins; or, add a little clear vege 
be filled with trim ons, OF, r meat. 
ical "ak eee 3 oped and seasoned, or frying butter, and strain ove 
with bread stuffing, before roasting; or cooked ; 
and seasoned vegetables may be arranged in . De L 
it just before serving. in De Luxe 
then peas, Brussels sprouts, parsley po- Tenderlo : be 
tato balls, or fluffy mashed Bae + The bes Wire large pork eo. with ae oy 
used. Before serving, remove dough balls or d trim edges. Split lengthwise an wi 
Cubes of salt pork. Replace with fancy chop Pdeulattta Boultey dressing seasoned with 
es. chopped apple, onion and sage. Sew up or 
tie, rub all over with salt and pepper, place e 
: | in greased baking dish, add a little water and 1% 
r Curried Lamb. bacon fat. Cover and bake in hot oven until 
1 Ib. lamb shoulder 24 tsp. curry powder done, about 25 ta,45 minutes. 






















3 tbsps. fat 

1 cup boiling water 
4 tsp. salt 

4 tsp. pepper 


REMOVE gtistle and fat from meat and cut in 
I-inch cubes. Brown in hot fat, add boiling 
water and seasonings. Cover meat. Simmer 
until tender (about 30 minutes). Thicken 
stock to make gravy. Serve on hot platter 
with border of boiled or steamed rice. * 


“as. 


A Creole Lamb Chops 
soup 


4 lamb 
2 tbsps. , : 
Y cup diced onions ¥y cup water 


Trim chops, dip in seasoned flour and brown 
lightly in hot ‘fat. Arrange in skillet. Sprinkle 
onions over them and pour on soup and water, 
heated to boiling point. Cover chops. Bake 
in slow oven from 34 to 1% hours until done, 
_Lamb steaks from .shoulder’ or leg fay Be 
_ Substituted for chops, | 

hy eas @ 


os : 


1 tbsp. chopped onion 

14 cup, or more, chopped 
celery 

2 tbsps. chopped parsley 


1% cup canned tomato 





7 ooh 
ee i 
i ee at 
ae a 


Si 


a 


PORK RECIPES 
__ Spare-Ribs and Sauerkraut 
SEAR es in pork fat and season with 


salt and pepper, P 
a - Flace in casserole 
paver of raw sauerkraut and thin between 


igh 
, 

pi 
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c 
" iling water | : ; , ms: 
ny: ake in slow oven | ae hours i drumstick to. a serving. When ready. ee 
vone. Fresh ham hocks may be cooked ‘<1¥®% Slip a frilled cuff over bare end of _ 
he ng may be omi . skewer and, if desired, a Sautéed mus ae ty 
my Ve a . _ Over other end. a a |) thee eRe 
ee mas ah 


Stuffed Spare-Ribs 


WITH a cleaver, crack side of spareribs cross- 
wise in 2 places; spread with dressing. (See 
Stuffed Veal Breast). Fold ribs over dressing 
and secure with skewer; place in roasting pan 
with 14 cup boiling water: cover, and roast Gc 
at least 30 minutes to the pound, in moderate oD 
oven, season after the first hour of cooking. ; 
Garnish with fried apple or pineapple rings. 





Q Spare-Ribs Dinner 

* Roast spareribs in moderate 
¥% hour. Season them and 
potatoes, cooked stoned 
tered cooking a 
bake until well 


oven for about 
place halved sweet 
prunes and quar- 
ples on top of roast, and 
one, 45 minutes to 1 hour. 


> 
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City Chicken 
THREAD alternate cubes of pork and veal 
steak on skewers. Cubes should measure 
about 134 inches and should be pressed close 
together, leaving about 1 inch of skewer bare 
at one end. Season with salt and pepper, dip | 
in beaten egg, roll in cracker crumbs, Brown 
on all sides in hot fat. Add % cup of thin | 
cream, cover closely, and simmer on top of 
stove or in slow oven for about ] hour. Alloy 
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Stuffed Pork Chops 


SELECT double loin chops, trim fat, make gash 
2 inches long, then slit meat the full length of 
bone on inside. Fill with dressing or chopped, 
seasoned apples. Season each chop with % 
tsp. salt, dip in flour, sear in hot fat from 
trimmings for 10 minutes. Bake in moderate 
oven until done, about 1% to 1 hour. Chops 
are good garnished with prunes dropped into 
pan 10 minutes before serving. Slit prunes, 
previously steamed, remove stone and fill 
with chopped apple before cooking. . 
Stuffed pork chops are excellent with 
i creamed corn (canned or cut from cob) used 
| ) as stuffing. (See illustration.) 


Crown Roast of Pork 


- Fottow rule for Crown Roast of Lamb. Fill 
center of crown with sausage dressing made 
by combining 2% lbs. pork sausage, 4 cup 
bread crumbs, % cup chopped onion and % 
cup chopped celery, moistened with milk and 
seasoned to taste. Serve with garnish of 






































oe Stuffed Pork Shoulder 
-_- Have 4-lb. pork shoulder boned. Stuff with 
apple stuffing. May use directions for stuffing 
- veal, substituting 1 cup chopped sour apples 
for 1% cup celery and using less water; 4 cup 
raisins may be added. Roast according to gen- 
eral directions. 


Roast Young Pig 


DrEss a young pig about 6 weeks old. Wash 
ee well inside and out. Rinse in water with a 
wer. teaspoon soda dissolved in it; thoroughly 
an rinse inside. With dry clean kitchen towel 
dry inside well and salt sufficiently. 

Prepare well-seasoned bread dressing as 
for poultry, stuff inside of pig until plump. 
Sew up, fold legs under and tie. Place in 
roaster in kneeling posture in % cup cold 
water. Cover all around with well-buttered 


until done for about 1% hours, longer if 
Me necessary. Baste frequently while cooking, 
_~——~——swith own gravy. 
__._ When done and delicately browned, remove 
to hot platter, untie legs, put spree parsley, 
an t or small apple in the mouth, garnish with 
Se eath of parsley or, if at Christmas time, 
holly around neck, and bed or garnish all 
BOOM. 6%), , ee 
_ Make gravy with some of pan drippings. 
serve with apple sauce. 
‘o carve: Cutoff head, slit down back, 
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glazed onions and cinnamon flavored apples. ‘ 


paper, put in moderate oven and let roast 


ms and shoulders, then separate | 
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Baked Whole Ham 


PRELIMINARY boiling for baked ham is no 


longer necessary when ham has the brand of 
a large packer. These hams are treated so 
that they require only baking in a moderately 
slow oven for 20 to 25 minutes to the pound— 
sometimes less. Directions for baking usu- 
ally accompany ham. 

Ham cured according to the old way 
should be covered with boiling water and 
simmered for 20 minutes to the pound. If 
you have reason to believe that the ham is 
very dry or salty, soak first in cold water for 
several hours. If ham is intended for Sunday 
dinner, it may be parboiled on Saturday and 
baked Sunday morning. 

For a particularly savory flavor, boil ham 
in sweet cider, or add 1 or 2 cups of pineapple 
juice to water. Reserve liquor in which ham 
is cooked for basting, and put ham in baking 
dish ready for Sunday morning. Peel skin 
from ham and score fat by barely cutting 
through it diagonally. Press a whole clove 
into each diamond, cover and store in cold 
place until ready to bake. 

Cover ham with 1 cup brown sugar, I tbsp. 
dry mustard, and enough vinegar to make a 
thick, smooth paste. Arrange ham fatty side 
up in pan. Bake, uncovered, until nicely 


browned, in moderately slow oven (about % © 


to 1 hour). This paste may also be used on 
branded hams, which may also be baked with 
cider or pineapple juice. 


He 
Baked Ham Slice 


A SLICE of. smoked ham may be baked in 
moderate oven until done, about % to 1 hour 
for a 2-lb. slice, with a variety of ingredients 
to supply the necessary liquid. Uncover for 
last 10 to 20 minutes to permit browning. 


‘ » 
With Pineapple: Arrange 6 slices of drained, 
canned pineapple on ham. -Heat juice from 
pineapple, add % cup brown sugar, dissolve, 
and pour syrup over ham. Or use apricots. 


With Milk. Mix 3 tbsps. brown sugar and I 
tbsp. prepared mustard and rub into both 
sides of ham. Pour 1 cup hot milk over ham. 
The ham may be covered with sliced raw 
potatoes or potatoes and onions. In this case 
‘omit sugar and mustard and nearly cover 
potatoes with milk. » , , 


With Barbecue Sauce: See recipe in Chap- 
ter on Sauces and Gravies. Pour over ham 
and bake. 7 


Stew, page 48; Meat Loaf {under Porcun net 


Pork Chops, page 50; Meat Pie or Hash with Potato Toppin 
nd Meat Ba m Onions, page 56; Jellied Veal with Bape 
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Correct Cooking of Sliced Bacon 


Broiling: Place slices of bacon on wire rack 
Over dripping pan to save fat. Broil under 
hot fire, and when one side of bacon is deli- 
cately browned, turn and brown other side. 
This is the ideal method of cooking bacon. 
Pan Broiling: Place strips of cold bacon in 
cold frying pan over low fire and cook slowly. 
Never let bacon remain in fat, but pour off 
excess fat from time to time. Turn frequently, 
increasing heat until bacon is crisp. 

Baking: Place strips of bacon in shallow pan 
and cook in hot oven until browned. Pour 
off excess fat from time to time, or use rack 
in pan. 


Ham Loaf 


5 / 2 cups ground ham (raw 
or cooked), 1 Ib. 
2 cups ground pork, beef 
or veal, 1 lb. 
2 tbsps. chopped green 
pepper 


CoMBINE all ingredients in order listed. Blend 
thoroughly and shape into loaf. Fit into 
greased bread pan. Bake in moderate oven 
until done, for about 34 to 1 \% hours. 


1 tbsp. minced onion 

1 egg, beaten 

1 cup milk 

1 cup bread crumbs 

Salt and pepper to taste 


Slice and serve hot with mushroom or tomato 


= 
Vey 


sauce. Or serve cold. 





Ham Mousse 


_ 2-cups lean ground ham 
3 tbsps. butter 
3 tbsps. flour 
«1 pint milk 
 Vytsp. salt 
=" ; 4 tsp. pepper 


__ MAKE white sauce of butter, flour, milk and 
+ seasonings. Add gelatin, softened in cold 
milk. Simmer until gelatin is dissolved. Add 
ham. Cool. Just before mixture begins to 
stiffen, fold in whipped cream. Pour into 
mold, greased with cooking oil, to harden. 
Serve in slices on lettuce. One fourth cup 
finely sliced celery and green pepper, and a 
little minced onion may be. added with the 
whipped cream. 


; Ham-Baked Bacon 
x 


a; | 

b. piece bacon * 1’ cups vinegar 

d° 21% cups boiling water 
Brown sugar 


14 tsp. paprika 
Sprinkling of mace 
1 tbsp. plain gelatin 
2 tbsps. cold milk 

1 cup heavy créam 
















Cc ) 1 | water 
1¥% tsps. dry mustard 
WASH bacon, place in large kettle of cold 


ies 


ra Bring to boil for 10 minutes. Then 
mer 45 minutes. Pour off water, return 
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(0 kettle and cover with hot water, 
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‘ind and place fat side up in 
slowly about 20 minutes to 
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Y% hours. Take bacon from | 





% hour, basting with mixture of dry mus- 
tard, vinegar and boiling water. Remove 
from oven, sprinkle surface of bacon with 
brown sugar and continue baking 1% hour or 
until done. Serve with spinach, cabbage, 
sauerkraut or any winter vegetable. 


Cabbage and Bacon Casserole 


Small head white cab- 114 tbsps. flour 


bage 1 tbsp. butter or bacon 
14 Ib. bacon (in one fat 
piece) Pepper and salt 


1 cup milk 


Cut cabbage in quarters, soak in slightly 
salted ice cold water for half an hour, then 
chop coarsely and cook 20 minutes in fresh 
boiling water. Make a cream sauce of milk, 
flour and butter, seasoning to taste. Put 
layer of drained cabbage in baking dish, cover 
with some of sauce, add bacon previously 
parboiled for 20 minutes, rind removed and 
top scored. Arrange remaining cabbage 
around bacon, pour over remainder of cream 
sauce, and bake in moderate oven for about 
20 minutes to % hour, or until bacon and 
cream are ‘well browned. Serve with little 
vinegar pickles and plain boiled potatoes. 
Salt pork may be used instead of bacon. 


Creamed Fried Bacon 


3 tbsps. flour 
14 tsp. pepper 


Cut bacon or salt pork in thin slices. Cover 
with milk and let stand about 20 minutes. 
Then remove from milk and roll in flour. 
Melt small quantity of bacon drippings in 
skillet, add bacon and sauté until crisp and 
brown. Place on hot platter. Pour off all 
but 3 tbsps. bacon drippings and make gravy 
with 3 tbsps. flour, pepper and milk pre- 
viously poured off bacon. Pour hot gravy 


14 lb. bacon or salt pork 
1 pint milk 


over bacon and serve immediately. 
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Bacon-Browned Macaroni 


14 cup bacon drippings 
Nutmeg 
Salt and pepper to taste 


1 cup macaroni 
1 cup bacon 
1 cup stock 


BREAK macaroni into small pieces, put into 
slightly salted water, boil rapidly for 5 
minutes, then drain well. Have some stock 
boiling in saucepan, put in macaroni, and 
stew until tender, but not too soft, Cut 
bacon into small dice, fry slightly in panj#chen 
add well-drained macaroni, bacon drippings, 


_a good pinch of nutmeg and salt and pepper 


to taste. Stir gently over fire until macaroni 
acquires a nice brown color, turn on hot dish 
and serve. 
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Sausage Cookery 


-Broiled: Prick. sausages with 
Kee them from bursting; place in co 
with small amount of water; cove : 

5 minutes until water evaporates. Or if rh 
excess water is left, pour off. Brown 1; a 
skillet about 10 minutes, OF longer for larger 
sausages. Drain off excess fat as it accumu: 
lates. Make gravy with fat in pan oF 4 7 
same amount of boiling water to it, stir unti 
well blended and pour over sausages before 
serving. iis 

Boiled: Plunge sausages into boiling water, 
then simmer only until they are done, about 
10 minutes or more, depending upon size. 
Sausage Cakes: Combine 1 Ib. sausage 
meat with 2 tbsps. flour, shape into ¥-inch 
cakes, sprinkle with flour and brown quickly 
on both sides in hot skillet—no fat is needed. 
Cover, reduce heat to low flame and coo 
about 15 minutes longer, or until sausages 
are done through. See Canning Chapter for 
making Country Sausage at home. 

Aside from sausage cakes, bulk sausage 
meat has various uses—baked on pineapple 
slices: as a filling for baked apples; as a filling 
for baked potatoes (add it to the mashed 
pulp, return to shells and brown in oven); 
added to a casserole of sweet potatoes and 
apples before baking and as a filling for a bis- 
cuit roll (delicious with mushroom sauce); or 
as stuffing for peppers, with Spanish rice, etc. 

Small breakfast sausages may be stuffed 
into Idaho potatoes before baking, rolled in 
pastry or biscuit dough or in French pancakes, 
or browned on top of baked beans. | 

Cut up frankfurters or wieners are espe- 
cially good simmered in bean, pea or lentil 
soup for a filling supper soup. For picnics 
try broiling frankfurters, previously simmered 
and split, with a strip of yellow American 
Baers in the center, fastened with a tooth- 
pick. 

Thin slices of bologna, cervelot, or other 
large sausage make interesting cups for 
creamed vegetables. Brown them in a hot 
skillet until the edges curl up. An egg may be 
dropped into each sausage cup and cooked 
hrough with lid on skillet f 

ae illet for novel breakfast 
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Sausage Stuffed Onions 


1 lb. sausaze 
4 slice’ ba on : a suoened celery 
6 onidak | . salt 


soon ace crisp, add sausage and celery 
es ee of onions and fill with sau- 
Se . Bake in greased casserole with 
wa P water, in slow oven for 1 h 
onions are tender. vice 


elt 


- may also be used in same wa 
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Sausage Scr apple 


2 tsps. salt 
2 quarts water 


iling salted water. 


1 pint corn meal 
1f lb. seasoned sausage 


| gradually to bo 
Stir codeeantly’ for 10 minutes. Then cook 4 
double boiler for 3° minutes, add sausage an 
beat well. Pour into greased baking won 
When cold, slice, dip in flour and an i 
golden brown. For breakfast, serve with ma- 


ple syrup, for luncheon with apple sauce. 


Italian Sausage 


11b. pressed ham sausage 1 tsp. salt 
or bologna lf tsp. pepper 
2 onions 2 tsps. Worcestershire 
sauce 


1 tbsp. salad oil 
2 cups tomatoes 


BROWN onions, chopped, 
ham sausage or bologna, chopped. Combine 
seasoning with tomatoes. Pour over meat. 
Add cooked noodles to meat mixture and 
cook in moderate oven 30 minutes. Serve 
surrounded with 1 cup of grated cheese. 


Pickled Pig’s Feet 


Cur off horny parts of feet and toes, scrape ; 
clean and wash thoroughly, singe off stray coe 
hairs, place in kettle with plenty of water, 

-boil, skim, pour off water and add fresh. Boil 

until bones will pull out easily. Do not bone, 

but pack in stone jar with pepper and salt 

sprinkled between each layer; cover with 

cider vinegar. When wanted for table, take 

out sufficient quantity, put in hot skillet, 

add more vinegar, salt and pepper if needed, 

boil until thoroughly heated, stir in smooth 

thickening of flour and water, and boil until 

flour is cooked. Serve hot as a nice breakfast 

dish. Or, when feet have boiled until per- 

fectly tender, remove bones and pack in stone 

jar as above; slice down cold, when wanted 

for use. Let liquor in which feet are boiled 

stand over night; in morning remove fat and 

prepare and preserve for use. 


2 cups egg noodles 


‘n salad oil. Add 














Dutch Scrapple . pe 


Bort fresh lean pork on the bone until meat 
is tender and easily removed; grind or chop 
Nery finely, avoiding fat. Remove all fat and 
one from broth, cool and measure; to each . 
quart of broth, allow 1 cup corn meal, and © si 
cook into mush. Add about 1 Ib. ground : 
meat, salt and pulverized sage to se Gon 
de ai ee or other flat wield ake | 
cool. To serve, slice and inideen fartan: 
for fried mush. / eG ie i a Be ke 
Beef, meat of pig’s head, ‘ands icin} Aiceet 
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Head Cheese 


Having thoroughly cleaned a hog’s or pig’s 
head, split it in two, take out eyes and brain; 
clean ears, throw scalding water over head 
and ears, then scrape them well. When very 
clean, put in kettle with water to cover, and 
set over rather quick fire; skim as any scum 
rises; when boiled so that flesh leaves bones 
take from water with skimmer into large 
wooden bowl or tray; then take out every 
particle of bone, chop meat fine, season to 
taste with salt and pepper (a little pounded 
sage may be added), spread cloth over colan- 
der, put meat in, fold cloth closely over it, 
lay weight on it so that it may press whole 
surface equally (if lean use a heavy weight, if 
fat, a lighter one); when cold take off weight, 
remove from colander and place in crock. 
May add vinegar in proportion of one pint to 
a gallon crock. Clarify fat from cloth, colan- 
der and liquor from the pot and use for frying. 
To can Head Cheese see Meat Canning. 


Chipped Beef Recipes 


Goop chipped beef is tastier when not soaked 
before preparing. Instead add no salt to other 
ingredients. Try these suggestions for 4 Ib. 
dried beef: 


In Savory Sauce: Frizzle beef in 1 tbsp. 
butter. Sprinkle with % tsp. dry mustard 
and 2 tbsps. flour. Add 1 cup rich milk, stir- 
ring until smooth and thick. Add 2 tsps. 
Worcestershire or other meat sauce. Serve 
on toast, in hard, scooped-out rolls, or in 
patty shells. Smoked cooked tongue or ham 
are also good with this sauce. 


In White Sauce de Luxe: To 2 cups un- 
salted white sauce, add % lb. finely cut yellow 
cheese, 3 tbsps. tomato catsup and shredded 
beef. Serve on toasted hard rolls or mealy 
baked potatoes. 


In Mushroom Sauce: Heat I can con- 
densed mushroom soup and an equal amount 
of thin white sauce. Season with paprika 
and serve over dried beef on toast or baked 


potatoes. 
With Scrambled Eggs: Frizzle beef in 1 


tbsp. butter. Shred, add 4 eggs, beaten 
slightly with 4 tbsps. milk or cream, scram- 


ple until thick and creamy. Season to taste. 













: One-half cup sliced mushrooms, sautéed with 
beef, is a delicious addition. 
a _ With Scalloped Potatoes: Place shredded 


(about 4 large ones). Sprinkle each layer 
with r tbsp. flour and pepper (no salt). Cover 
milk. Dot top with butter, or cover with 

d crumbs, and bake as usual. 


peel. between 2 layers of sliced potatoes 


77 ieee. 
- Duttere 
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In Tomato Sauce: Frizzle dried beef in 2 
tbsps. butter with 1 tsp. minced onion and 1 
tbsp. chopped green pepper or celery (op- 
tional), Add 1 can tomato soup and ¥% can 
boiling stock or water. Season with a little 
Worcestershire if desired. Serve hot on toast. 


MEAT BY-PRODUCTS 
Stuffed Beef Heart 


WASH, remove veins and clotted blood from 

beef heart and drop into boiling salted water. 

Simmer until nearly tender. Drain and stuff 

with this dressing: 

IZ tsp. pepper 

34 cup finely cut celery 

14 cup minced onion 

14 cup melted butter or 
other fat 


31%, cups dry bread 
crumbs 

1 cup boiling water 

1 tbsp. poultry seasoning 

114 tsps. salt 


Sew up stuffed heart, roll in seasoned 
flour, brown in 2 tbsps. fat. Place in small 
deep pan, cover with boiling water or stock 
in which heart was cooked, bake slowly 
(covered) for about % hour. Serve with 
gravy made from thickened stock. Tomato 
sauce is good with heart. In this case, use 
canned tomatoes instead of other liquid. 


Pork Hearts en Casserole 


SLICE hearts thin, and across meat grain; roll 
in flour, sauté with a little chopped onion in 
hot bacon fat; place in casserole with I cup 
water or stock; add any desired herbs and a 
chopped pimiento; season with salt and pep- 
per. Cover, cook until tender, about I to 2 
hours in moderate oven. When almost done, 
drop biscuit dough over meat and bake until 
brown and done through. 


Stewed Kidneys 


2 beef kidneys, or 2 veal Red pepper 
or pork kidneys Black pepper 
6 onions, minced Butter 
(2 cups) Flour 
Salt 


REMOVE gristle from kidneys and cut them 
into 14-inch squares. Add onions and cover 
with boiling water. Stew gently for 2 hours. 
Cool. Add seasoning and cook 1 hour longer. 
Make gravy with stock, allowing 3 table- 
spoons butter and 2 tablespoons flour to a 
cup of liquid. 

If kidneys are old, soak first in cold water 
several hours. Vegetables may be added to 
kidneys during last hour of cooking as for 
other stews. Carrots, celery, green pepper 
and tomato are especially tasty. 

*» ; 
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Braised Fresh Tongue 


ili d sim- 
eef tongue in boiling water an 
Een hour. Skin, remove eee pdt ae 
on dripping rack in roasting pan. Lice es p 
vegetables, carrots, turnips, onion, C . ry 
etc., add 4 cups water, heated, in w : 
tongue was boiled and pour around tongue. 
Cover pan closely. Bake tongue in slow oven 
until tender (about 2 hours for a large one). 
Remove tongue and place on platter. Strain 
vegetables and arrange around it. Thicken 
stock with flour or serve with Raisin Sauce 
(see Sauce and Gravy Chapter), or with 
tomato sauce made by adding tomato purée 
or canned soup to stock. : 
Prepare calf tongue same as beef, baking 
about 30 minutes, because of smaller size. 


Spiced Smoked Tongue 


WASH tongue and if salty, soak in cold water 
over night. Place in kettle with 1 tsp. each 
pepper and cloves, a few bay leaves and 1 
sliced onion. Let simmer slowly until tender, 
for 3 to 5 hours, or until the skin curls back. 
Then remove from brine, pull off outer skin, 
cut off root and let cool in brine. May be 
sliced cold or served hot. Serve with horse- 
radish or horseradish sauce. 


Sweetbreads and Brains 


Bortu sweetbreads and brains receive the same 
preliminary treatment, and although brains 
are generally “‘looked down upon” in com- 
parison to the luxurious sweetbreads, they 
may be served in the same ways and will 
taste very similar. 

Soak either sweetbreads or brains 1 hour 
in cold water after removing membranes and 
arteries. Simmer 20 minutes in salted water 
with 2 tbsps. lemon juice or 1 tbsp. vinegar 
for each quart. Vegetables suitable for soup 
may be added. Plunge in cold water and 
drain, reserving stock. 

Broiled Sweetbreads or Brains: Cut pre- 
pared sweetbreads or brains in halves or 
slices. Brush with melted butter. Cook 
about 5 minutes on greased broiler, turnin 
to brown both sides. Serve with Melted. 
euiter and Lemon Sauce. 
‘ eee Sweetbreads: Cut prepared 
€tbreads in small cubes. Reheat in white 
eae Delicious combined with cooked 
alushrooms, chicken, Oysters, celery or peas, 


ive in patty shells 
Scrambled i Or On toast. 
pared brains in small pieces, Pyt in skillet 


in which 1 tbsp. butter has b 
4 eggs, beaten with 4 bisa He, Ma 
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ains or een cae: ae pre- 

ins or sweetbreads in I-inch pieces. 
ere and crumbs or in batter. Fry in 
sitaliow or deep fat to golden brown. Serve 
with slices of lemon, tomato sauce or catsup. 


Fried Br 


Braised Liver 


2-lb. piece beef or pork 4 cup stewed or fresh 


li tomatoes 
B sae 14, tsp. whole black pep- 
acon 40 


4 cup diced carrot 
¥, cup diced celery 
1/4, cup diced onion 


Four cloves 
Small bay leaf 
114 cups hot water 


KE small gashes in rounded surface of 
ar Tie aye of fat bacon over cuts, ego 
with salt and pepper and dredge thickly wit 
flour. Put vegetables and liver in Dutch 
oven, add spices tied in cloth, and hot water. 
Cover and cook over low fire for 2 hours, 
removing cover the last 15 minutes. Remove 
spices and thicken with flour paste if too 
thin. Serve meat on bed of rice with vegeta- 
ble sauce poured around it. 


Pan-Fried Liver 


REMOVE skin and veins from calf or young 
beef liver and cut it into 14-inch slices. Sea- 
son slices with salt and pepper and dredge 
with flour. Sauté in hot bacon drippings 
until done. Serve with crisp bacon. 


Liver Baked in Sour Cream 


114 Ibs. liver 1 cup sour cream 

¥y lb. salt pork 1 tsp. salt 

3 tbsps. French dressing. 4 tsp. pepper 

CALF, beef or pork liver may be used. Cut 
salt pork into small strips. Insert in top sur- 
face of liver. Marinate liver for 14 hour in 
French dressing, turning a few times. Place 
liver in casserole, add salt and pepper. Pour 
sour cream over it and bake in moderate oven 
until tender. Takes 3% to 1% hours for 
calf liver and 1 to 2 hours for beef or pork. 


Liver Dumplings 
% |b. calves liver or 


; 1 tsp. chopped onion 
chicken livers oe 


1 tbsp. chopped parsley 


1 et white bread (2 I tsp. salt 
cup 14 tsp. pepper 
1 egg yolk 1 tbsp. flour 


2 tbsps. soft butter 1 egg white, stiffly beaten 
SKIN liver, remove fibre and chop very fine, 
Soak bread in water for 3 minutes, then wring 
Water from it. Beat egg yolk with butter and 
add remaining ingredients, folding in stiffly 


beaten egg white last. Shape, mixture into ae 
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small balls. Drop into boiling soup. Cook « 1 4 


Or 6 minutes. Dumplings may be cooked in 
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RECIPES FOR LEFTOVER 
MEAT 


Meat Pie 


2 medium potatoes, 
cooked 

1 tbsp. chopped parsley 

Salt and pepper to taste 

Pastry or biscuit dough 


Cut meat in small cubes, removing fat and 
skin. Dice carrots and potatoes. Cook to- 
gether with sliced onion in enough water to 
cover until tender. If left-over cooked vege- 
tables are used, sauté onion’ lightly in a little 
fat until tender. Other vegetables such as 
peas, turnips or celery may be used in place 
_ of or in addition to those specified. 

Add meat and gravy to vegetables. More 
gravy will be needed if there is no liquid 
with cooked vegetables. It may be necessary 
to thicken slightly with flour and water paste. 
Season well, add chopped parsley and pour 
into well-greased baking dish. Cover top 
with biscuit or pastry dough, using half the 
usual standard recipe (1 cup flour). Slash 
top several times to allow steam to escape. 
Put in hot oven and bake about 20 to 30 
minutes, or until contents are bubbling hot 
and crust is browned. 

Mashed potatoes may also be used as meat 
pie “‘crust.’”’ (See illustration.) 

eft-over meat may be ground, seasoned to 
. taste and baked in hollowed-out onions, 
~~ - tomatoes or peppers. (See illustration.) 3 


2 cups cooked meat 
114 to 2 cups gravy 
1 onion sliced 

2 cooked carrots 


Tamale Pie 


1 cup cooked meat Ya small clove garlic 
cup gravy, stock or (optional) 
water : 1% tsps. chili powder 
2cupstomato soupor 4 cups boiling water 
purée 1 cup cornmeal 
} 1) tsp. salt 
Cook cornmeal and salt in boiling water 
_ until mush is thick. Stir to prevent sticking. 
Line buttered baking dish with 34 of mush. 
Pour in ground or finely chopped meat, 
gtavy, tomato, garlic, chopped fine if used, 
and chili powder. Dot top ‘with remaining 
mush, rolled into 1-inch balls. Bake jn a 
moderate oven until brown, about 25 to 45 


minutes. 


Curried Meat with Rice 


PREPARE 3 cups diced cooked lamb, chicken 
or veal. Make sauce of 3 tbsps. flour, 4 
tbsps. melted butter, and 2 cups milk. Add 
I or 2 tsps. curry powder, season with I tsp. 






salt, add diced meat, and heat thoroughly. 


Ries 7 re serving, add 1 well-beaten egg; 
_Just . pee of Be rice, garnished with slices 
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Hash 


To EAcH cup chopp 
meat, mix 2 cups choppe 
toes; season with 

with water, milk or stock. For e 
melt 1 tbsp. coo 
in hash, and coo 


pepper, onions or ost me used, chop fine, 
up with potatoes. 

ane a gue hay, moisten with tomato 

pulp. et may also be baked in moderate 

oven, covered with buttered bread crumbs 

and grated’cheese, or covered with topping of 

mashed potatoes. (See illustration.) 


Chop Suey 


{American Style } 


WitH the aid of canned and bottled Chinese 
foodstuffs, it is possible to make genuine Chi- 
nese dishes at very little cost. Chop Suey is. 
especially popular with.the thrifty cook as a 
means of utilizing left-over meat and gravy, 
although it can be made very deliciously 
from fresh meat. The following recipe is for 
the ‘American Style” which contains plenty 
of brown gravy and a bit of salt, the most 
popular form of this versatile dish on menus 
of Chinese restaurants. | 


1 Ib. lean meat, cooked 1 can bean sprouts 


or raw 2 tbsps. molasses ) 
2 cups sliced celery 3 tbsps. chop suey sauce _ 
1 cup sliced onions Vf) tsp. salt Y 


Cut meat in small pieces and fry in a little 
fat until well browned, stirring constantly. 


Add celery and onions, sliced in rather large 


mushy. Add bean sprouts, water if ne 

cessar 
and heat through. Add chop suey sauce, ie, 
Suit taste, and thicken with a little flour and 
water...The meat used may be pork, veal, 


beef or chicken. If left Over, it should measure. 


about 2 cups. Cook vegetables in left-over 
gtavy, adding bean sprout liquid as needed. 
erve with rice and tea, 

0 cook rice according to Chinese style, 
wash thoroughly and place in pét. Add 
water to measure twice the depth of rice. 
Bring water to a boil over fast fire, stirring 
Tice occasionally, As soon as water boils, 


Id cooked fresh 
s d old boiled pota- 


; e er; moisten 
th salt and Pp Naktis hash, 


king fat in frying pan, put 
dows for about 20 min- 


utes, occasionally shaking pan to ten 
sticking; may be moistened to suit. gr 
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-_. RABBIT RECIPES 
- Haasenpfeffer 


old German dish, which means 
yas rabbit” to non-Germans, 18 an 
excellent method of making an old rabbit 
tender or of preserving a surplus if the family 
hunter has been lucky. It probably was in- 
vented for just that purpose. : : 

Cut rabbit into pieces as for frying. Place 
them in a crock or large bowl. Cover with 
equal parts vinegar and water, and for each 
rabbit add a sliced onion, a bay leaf and a 
few peppercorns, and one teaspoon salt. 

Let rabbit soak for 2 days, turning once or 
twice. Place plate or lid on top to keep rabbit 
well under brine. Remove rabbit and dry 
well. Dip pieces in flour and sear in hot fat 
in an iron skillet or Dutch oven until browned 
on all sides. 

Pour on vinegar solution to depth of % 
inch. Cover. Simmer slowly for about 2 
hours, or until tender. 

Reniove to hot platter and make gravy by 
thickening liquid with flour and adding an 

equal amount of sweet or sour cream. Re- 
served vinegar solution may be added as 
_ liquid in pan evaporates during cooking. 
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Fried Rabbit 


Cut young rabbit in pieces and dredge in 
flour, salt and pepper. Put about 4 tbsps. 
of bacon drippings or other fat in a large skil- 
let and when it is hot add rabbit. Turn until 
pieces are brown on all sides. Then reduce 
heat, cover skillet and-continue cooking for 
20 to 30 minutes. Remove rabbit from pan 
and thicken drippings with 1 or 2 tbsps. of 
flour, adding water or milk as preferred and 
salt and pepper to taste. 


_ Rabbit Stew 


Cut rabbit in pieces and d . 
ry thoroughly, 
peu In 3 tbsps. hot bacon drippings or athe: 
tae val porned a sides. Season. Add 
ds “st to cover rabbit, cover closely. sim. 
fp mer for one hour, add more water fi tases 
ary. A A small sliced onion, 
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Map hour | will be the time required to 


yan’ MEATS 


Fricassee Rabbit 


‘t into pieces, dredge with flour as 
COT a erabbit. Brown in about 3 tbsps. 
hot fat and cover with 1 large onion, sliced. 
Sprinkle onion with salt. Pour over I oa 
sour milk, cream, or water, Cover closely, 
simmer for 1 hour; or put pan in slow oven 
and bake for 1 hour, or until rabbit is very 
tender. Pan liquid may be thickened with 
flour as for rabbit stew. 


Squirrel 


Srew or fricassee as for rabbit. i 





TIME TABLE FOR ROAST 
POULTRY 


Roast Chicken, Turkey, Goose 


Pouttry, like meats, is roasted by dry heat 
in a slow to moderate oven, in the modern. 
manner. The larger the bird, the lower the 
temperature used. Basting is accomplished , 
by laying strips of fat on the bird, or brushing 
it with melted fat. For a tender breast, 
roast breast-side down for at least the first 
half of the cooking period; then right it up for 
browning. Instead of salting the outside, 
which blisters the skin, salt the inside, using 
about % tsp. for each pound of prepared bird. 
Do not cover and add no water. 

Here are general directions for time % : 
roasting, counting fewer minutes per poun 
and lower temperature for large birds. 
Chicken: 25 to 30 minutes per pound, mod- 

erate oven. 


Turkey: 15 to 25 minutes per pound, slow 
to moderate oven. 

Goose: 20 to 25 minutes per pound, slow 
to moderate oven. | 

Duck: 


25 to 30 minutes per pound, ay 
moderate oven. on 
ola: meat thermometer is used, insert it aes 
into the thickest portion of the thigh muscle. 
Poultry will be done when it registers 185°. F, gala 
At this temperature, leg and wing joints = © 

will move easily when grasped because liga- 
ments are tender. ae he eked 
; A*good way to gauge cooking time of bird 
iS to simmer gizzard in salted wat Seeuthi a 
tender. The minutes it takes to cook aluserad 

to @idl shat 

























Fried (Sautéed) Chicken 


CLEAN and dress young chicken, passing 
through several fresh waters; disjoint into 2 
thighs, 2 drumsticks, 2 wings, 2 to 3 pieces of 
breast, 2 to 3 pieces of back; neck, liver and 
gizzard may be included if desired, but must 
be carefully prepared and gall discarded. 
Rinse choredeuly: put on plate, cover, and 
set in cool place over night, or several hours 
before sautéing, or “frying. 

When ready to cook, wipe off surplus 
moisture, sprinkle with salt and a little pep- 
per, dredge thoroughly with flour; have 
ready a frying pan with enough hot fat to 
make pan at least half-full after chicken is 
put in; brown chicken quickly and evenly on 

all sides. Reduce heat and cook slowly, 
covered, turning as required, until each piece 
is tender, plump, and evenly cooked. 

Make white sauce with a little of the fat 
left in pan, I tbsp. flour and 1 cup milk, cook- 
ing to proper thickness. Season with salt and 
pepper. Serve separately. 

Maryland Chicken: Follow above recipe, 
except dredge pieces in flour, dip in beaten 
egg and roll in cracker crumbs. 
Chicken in Batter: Make fritter batter 
(see recipe). Dry each piece of salted chicken, 
dip in batter and cook as above, or in deep fat. 
Italian Style: Make fritter batter and mix 
into it: finely chopped tomatoes, small onion, 
minced parsley, salt and pepper; dip pieces of 
chicken into it, and cook in plenty of fat in 
thick bottomed pan, first rubbifig sides and 
bottom of pan with a split clove of garlic; 
serve with tomato sauce. | 
Parisian Style: Prepare springers for cook- 
ing; ar well and put into frying pan with 2 
tbsps. hot butter. Season with salt and pep- 
per, and sauté over brisk heat 5 minutes on 
each side. Moisten with % cup tarragon 
. vinegar, I cup hot water and butter, or fresh 
vegetable stock. Cook 20 minutes, drain on 
napkin, serve on hot platter. Decorate with 
large fried croutons. 
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Broiled Chicken 


__.___ Drgss and prepare broilers as for roasting, 
__- except: instead of trussing, split through back 

_ lengthwise, and lay chicken open; turn over 
on flat surface and press down breast without 

_ breaking bone; cut tendons under each wing 
_ and sinews under second joint of legs, and lay 
Out Hat. Season evenly with salt and pepper, 
and lay inside down on gridiron; place iron 

t fire of clear, slow coals. Place a 
ht weight on the bird to hold it 
‘bout 10 minutes, turn and broil 
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Broiled Chicken (cont. ) 


Keep fire even underneath and do not 
allow any part to scorch or overcook. 

Place on hot plate with 1 or 2 tbsps. butter 
and a little hot water, brush butter over 
entire chicken; garnish with parsley. 

If chicken is half or wholly matured, steam 
it about 1 hour, then broil. 





Ghicken Fricassee 


Cut “oldish” chicken into quarters or small 
pieces, roll in flour and season well. Brown in 
fat which has been heated in pot and to which 
several slices of onion have been added. 
Combine stock, cream and sprig of parsley. 
Heat this to boiling point and pour over 
browned chicken until bottom of pot is well 
covered. (Boiling water may be used in place 
of stock and cream.) 

Cover pot and simmer chicken until tender. 
Make gravy with drippings—adding stock or 
cream and a few drops of brown sauce. Pour 
over chicken before serving. 





Creamed Chicken, Turkey or Veal 


REMOVE cooked chicken from bones and cut 
‘in regular pieces; measure. Reheat in equal 
quantity of rich medium white sauce, or sauce 
left from chicken fricassee, or gravy from 
roast chicken, or a mixture of white sauce and 
chicken gravy. Richness is added by stirring 
into sauce I or 2 slightly beaten egg yolks be- 
fore adding chicken. Stir over low heat until 
egg thickens slightly. 
Creamed chicken may be garnished with 
toast triangles, served in croustade cases, 
homemade pastry shells, patty shells, timbale 
cases, a ring of rice, on waffles, or between 
layers of a biscuit style shortcake. __ 
- Delicious additions to chicken may include 
cooked peas or celery, sliced olives or sweet 
pickles, almonds or mushrooms, green pepper 
or pimiento—about % cup to each cup 
chicken. Other meat may also be combined 
with chicken—ham and smoked tongue or 
sweetbreads. 
The famous Chicken a la King combines 
mushrooms and pimiento with chicken in a 
rich cream sauce, usually containing chicken 
stock and egg yolk. ool 
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ii, Stewed Chicken 


CLEAN chicken and cut into pieces. Drop 

into boiling water, to which an onion, a mate 

a rib of celery and seasonin have been added. 

As liquid will increase in volume, chicken need 

only be covered to the depth of yY inch. Cover 

} pot closely. Simmer until tender (2 hours or 

more), but do not boil. Remove chicken from 

ot. Make gravy, adding milk or cream to it. 

; When boiling add chicken and serve at once, 
. with dumplings, rice, or strips of piercrust. 





Chicken Creole 


Stew chicken as above and serve in a rice or 
noodle ring with this sauce, or use left-over 
a roast chicken. 


Pr 3 tbsps. chicken fat 1 cup chicken broth or 
2 tbsps. chopped onion thinned gravy 
2 tbsps. chopped green 1 tsp. lemon juice 
pepper lf tsp. horseradish 
ST 3 tbsps. flour Y cup sauteed mush- 
\Y% tsp. each salt and rooms 
paprika A 14 cup chopped pimiento 
Y% cup tomato puree or (optional) 


strained tomatoes 


Sauté onion and green pepper in chicken 
fat. Stir in flour, add tomato, seasonings, 
mushrooms, pimiento and salt to taste. 
Enough for 2 cups chicken. 


‘ Jellied Chicken 


Stew chicken as above, adding bay leaves 
and peppercorns to water for added flavor. 
Use 6 cups water for a 4- to 5-lb. fowl. When 
chicken is tender, remove it from pot and 
boil down liquid to 3 cups. Clarify by adding 
I egg white, bring to boiling point, remove to 
cool place. After 10 minutes skim and strain. 

Soak 2 tbsps. unflavored gelatin in 4 cup 
cold water, dissolve it in 2 cup boiling stock, 
add to remaining stock, season if needed. 
rhs Chill until nearly set. Add chicken meat cut 
UM 4 from, bones, I cup Caney or sautéed mush- 

_ rooms, 2 sliced hard-cooked eggs, 12 stuffed 
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__ firm, Serve with mayonnaise. ay) 
a ee Pe for Ham Mousse for a delicious 
__ jellied salad that may be made with left-ove 
Oe chicken, substituting chicken for ham, _ | 

i, “gNeal sng 7 be prepared in the same manner 
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olives or % cup sliced celery. Chill until 


y be “cup sliced green pepper (optional). 
ded into individual forms with — 


ih: APRESS 





Squabs 


d: Dry-pluck, singe, draw, cut off | 
a wipe ently, and truss fine, large ; 
squabs; split them without detaching halves, 
lay ona dish, and season each with YY tsp. 
salt and a little pepper evenly sprinkled on. 
Cover each well with 1 tsp. salad oil; broil 6 
minutes on each side; arrange each squab on 
two pieces of toast, and serve with butter- 
sauce made by blending 2_tbsps. butter, I 
tsp. finely chopped parsley, juice of % lemon, 
and a little grated nutmeg. Serve sauce on 
top and garnish with slice of broiled bacon. 
Roasted: Prepare fine, small squabs as 
above; do not split, but truss like chicken; 
place in roasting pan, sprinkle with a little 
salt, and spread ¥% tsp. butter over each; put 
pan into hot oven and roast 12 minutes; 
remove, untruss, dress on hot dish, placing e. 
each bird on toast. Skim fat from gravy an ; | 
make into a white sauce, serving separately. j 





Poultry Stuffing 





packing down firmly. The bread should be 
stale but not dry. Add other ingredients, 
blending together with fork. Last add gib- 
lets which have been stewed until tender in 
salted water, drained and chopped in small 
pieces. Sufficient for large chicken or small | 
turkey. Use 2 cups bread for 3-lb. chicken; “i 
4 cups for 12-lb. turkey. 


4 cups bread 2 tbsps. chicken or other Wit 
2 tsps. salt fat i 

14 tsp. pepper ¥, cup hot water or giblet ath 
1 egg, slightly beaten stock Pe 
Ymtsp. poultry seasoning §Giblets, if desired Kay? 
1 tbsp. minced oniow ! my 
BREAK bread into small pieces and measure, © ~~ ay. 


Dressing Variations 


Celery: Add ¥% cup sliced celery to dressing, 
cooked until almost tender. Use celery water 
in dressing. Or cook celery with giblets. 
Apple: Add 1 cup or more chopped apples 
to dressing; 4 cup raisins (optional). 
Oyster: Add 1 cup drained oysters to dress- oy 
ing and moisten with oyster liquor plus milk, = 
Potato: Use all or half mashed potatoes im- fy 
stead of bread. One cup sausage meat maybe 
included. Mee Derk | 
Rice: Use 3 cups cooked rice and ‘1 cup” 
bread crumbs; 14 cup sliced celery and YW 























Chestnut: Shell and skin 1 Ib. chestnuts, _ 0 Oe 

cook until soft and put throu ahffletacareee Ale ae 

or sieve. Measure 2 cups p lp, a dd to 2 cups — OTe 

bread crumbs and proceed with reci 0 ee, a 
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GAME BIRDS 
Quail and Partridge 


Roast: Dress and prepare as any other bird 
for roasting, handling carefully. Truss: lay 
a thin layer of larding fat on breast of each; 
place in roasting pan, spreading a little but- 
ter on each, and moisten with % cup water; 
| season with salt and pepper; roast in brisk 
oven—18 minutes for quail and 25 minutes 
for partridge—baste frequently; Untruss, 
place each bird on toast. Garnish with 
parsley or cress. Strain gravy in bowl and 
serve separately. 

Braised: Prepare as above; season, lard, and 
spread with butter; put into frying pan with 
a piece of pork rind, % carrot and % onion, 
both chopped, and any herbs desired. Sauté 
to a golden brown, moisten with % cup water. 
_ Place in oven and cook 20 minutes. 

: Broiled: Prepare for cooking. Split each 
e bird through the back without separating 
halves; spread on a plate and season each with 
salt and pepper, and brush all over with salad 
oil, breaking leg joints to flatten them out. 
Put to broil over moderate fire, and broil 6 
minutes for quail, 7 minutes for partridge, 
on each side. Serve on toast with sauce. 


@. 


a. Roast Wild Duck 
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CLIP wing tips and remove coarse guard 
_ feathers, leaving duck covered with down. 
Melt a cake of paraffin and cover entire sur- 
face of bird with a brush. When paraffin is 
hard, pull it off, carrying feathers with it. 
Draw duck. 
If duck is not entirely fresh, rinse well in 
cold water to which % tsp. baking soda has 
been added for each quart. Dry thoroughly 
inside and out. Fill cavity with skinned 
onions, or chopped apples and raisins, season 
swith salt and pepper, place in roasting pan, 
-_ cover breast with strips of salt pork or bacon, 
-___ or brush with butter. Bake in hot oven about 
30 minutes. Remove if you like the tradi- 
- ti@nally rare wild duck. Le 
‘If not, reduce heat, add % cup boiling stock 
or water and cover to bake 30 minutes longer. 
Make gravy by thickening drippings and 
mand in sour cream or water Serve with cur- 
rant or cra1 jelly and rice. 
Ad Rat ac may be prepared, using 
cups bread crumbs and 4 lb. braunschweiger 
cut fine, mixed with 4 cup melted 
t and diced onion. 
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SAUCES AND GRAVIES 


THE most important of the 
Sauce or Cream Sauce, and P 

Master these and you are i 
er rae a noe cook, 

IS simple to learn to make goo 

and gravies, and indifferent foods ae me 
delicious by their addition. 

hey are worth attention and a little care 
which is all they require, for they are made 
with ingredients usually at hand. f 


Gravies FA 


Goon gravy, like good soup, may be made 
from scraps. 

Barely cover them with cold water. Use 
celery tops, parsley stems, other vegetables 
and vegetable peelings. Any vegetable that 
will make good soup will make good gravy. 
(See Leftover Soup.) 

Cover these. ingredients and simmer them 
until they are tender. Strain stock. Season 


sé are White 
an Gravy, 


n a fair way to 





it lightly at first with salt. Use it for basting 


meat, stewing meat and in soups and gravies. 


Pan Gravy 


TuIs is of two kinds—gravy made from pan 
drippings and gravy made from liquor in 
which meat has been stewed or roasted. 

I. Pan gravy for meats that have been 
sautéed. 

Remove meat from pan. If there is an ex- 
cess of fat, pour off all but about 2 tbsps. 
Add 1% tbsps. flour to pan. Stir until 
smooth, add 34 cup of boiling water, milk, or 
stock; cook gravy until smooth and thick, 
stirring it with a wire whisk. Season gravy 
and color with a few drops of coloring, strain 
and serve. These proportions may be varied. 

2. Pan gravy for meats that have been 
roasted or stewed. 

Strain stock in which meat has been cooked 
into saucepan; place pan in cold water. This 
will cause fat to rise. Skim and use as a basis 
for gravy in about these proportions: 


1 cup strained stock 


tbsps. fat | : 
3 P Seasoning 


2 tbsps. flour ee... 

eat fat, add flour and when this bubbies, 
Oietcck. Stir gravy until thick and amogt). 
When making gravy from fat meats, It Ww! 
sometimes separate. Add a little cream aor 
slowly, stirring all the time, and gravy de 
become smooth. Taste gravy and } e x 
good, add paprika, celery salt, catsup Pe 
ingly) beef cubes, canned stock, as ep 
delorine on hand. Add enough to ma ° gra y 
a fine color. A little burnt sugar will serv 
the purpose. 
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White Sauce, or Cream Sauce 


Vg tsp. paprika 


2 tbsps. butter eran of hot mille 


114 tbsps. flour 
14, tsp. salt ea 
Mett butter and add flour. Stir until in- 
gredients are smooth, add seasoning an 
gradually the hot milk. Use a wire whisk to 
stir sauce and boil it for 2 minutes. This will 
make a thin sauce. For a heavier sauce, 1n- 
crease flour to 2 or 3 tbsps. and use an equal 
amount of butter. Cream may be substituted 
for milk. Nutmeg, lemon juice, etc., may be 
added for flavor. 


Variations: 

1. Use part cream and part vegetable or 
meat stock instead of milk. 

2. When sauce is cooked (either with milk 
or stock) remove from fire, beat in I or 2 egg 
yolks. Return sauce to fire and stir over low 
heat for I or 2 minutes to permit egg to cook, 
but do not let sauce boil again. Season egg 
sauce with 1 tbsp. of lemon juice. 

3. Minced onion, celery or green pepper 
may be added to sauce, also chopped hard- 
cooked eggs, minced olives or pickles, tarra- 
gon or parsley. 

4. Sauce may be seasoned with prepared 
or dry mustard, curry powder, Worcester- 
shire sauce, soy sauce, horseradish, sherry or 
white wine, etc. Do not cook sauce after 
sherry or wine is added. 


Onion Sauce 


App chopped, boiled, well-drained onions to 
boiling White Sauce. Onions may be put 
through sieve. Good with an egg yolk beaten 
into it. See above. 





Hollandaise Sauce 


4 cup butter 
2 egg yolks 
1 tbsp. lemon juice 


1/4 tsp. salt 
ly, cup boiling water 
(optional ) 


BEAT yolks in small saucepan, using wi 
g wire 

whisk. Add half the butter and all the lemon 

juice. Place saucepan over (not in) boiling 

water. Stir sauce until it thickens, then add 

remaining butter, bit by bit, add the water 

ao ree separate, add to it very 

sps. heav 

oe ie y cream. Serve sauce at 
The best way to make thi 

ag] this sauce is to 

it into a small earthenware bowl that Fee 


tightly into th i | 
fflad hich boilt, opening of a tea kettle 
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Mushroom Sauce 


canned mushroom soup or sauté yy 
h mushrooms with butter for 
Canned mushrooms may be 
Use liquid in 


DILUTE 
cup sliced fres 


white sauce. 
added when sauce 1S done. 


place of part milk. 


Cheese Sauce 


Sort cheese may be melted in double boiler 
and thinned with a little milk, or grated 
cheese may be added to white sauce and 
stirred over low heat until melted. Use % 
cup or less diced or grated cheese. Season 
sauce with red pepper and mustard (op- 


tional). 


Mock Hollandaise Sauce 


4 tsp. lemon juice 
1 cup boiling water 
14 tsp. salt 


1 tbsp. butter 
3 egg yolks 
1 tsp. cornstarch 


SoFTEN butter, add egg yolks and beat well. 
Add cornstarch and lemon juice. Just be- 
fore serving, add 1 cup boiling water very, 
very slowly. Use'bowl and teakettle of boil- 
ing water as described above. Stir sauce over 
steam until it thickens, 


Tomato Sauce 


2 cups or more canned 
tomatoes, or fresh to- 
matoes stewed 

1 slice of onion 

2 ribs of celery with 
leaves (optional) 

Parsley (optional) 

1 carrot (optional) 


Cook vegetables for 15 minutes. Strain and 
season. Melt butter, add flour and when 
smooth, add strained stock gradually. Stir 
sauce until smooth and thick. If vegetables 
other than tomatoes are cut in small pieces, 
tied in a bag and cooked with tomatoes, they 
may be taken from bag and replaced in. sauce 
just before it is removed from fire. 


Y% green pepper (op- 
tional) 

3 tbsps. butter 

3 tbsps. flour 

14 tsp. salt 

ly tsp. pepper 

14 tsp. sugar 


Quick Tomato Sauce 


” HEAT I can tomato soup. Add 2 tbs 
utter and (optional) 1 chopped onion. May 
be thinned with boiling stock or water. 


Barbecue Sauce I 


App 4 cup each vinegar and cats . 
Up, Ltsp, “ss 
brown sugar, 1 tbsp. Worcestershire, or a 


tsp. chili powder, to Quick Tom 
» tO ato 
r use tomato purée instead of soup i 
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Barbecue Sauce II 


USE 134 cups water, 1 cup vinegar, % cup 
tomato catsup, % cup chopped onions, 2 
tbsps. Worcestershire sauce or I tsp. chili 
powder, I tsp. salt and % tsp. pepper. (Or 
see Barbecue Sauce.) Bring to boiling, pour 
Over meat and roast in moderate oven, ac- 
cording to general rules, basting occasionally. 


Tartar Sauce 


1% cup oil 

3 tbsps. vinegar 

1 tbsp. chopped olives 

1 tbsp. chopped cucum- 
ber pickles ‘ 

1 tbsp. chopped parsley 


1 tsp. mustard 

14 tsp. pepper 

1 tsp. powdered sugar 
4 tsp. salt 

Onion juice 

Yolks of 2 eggs 
CoMBINE ingredients in order given, adding 
oil slowly, alternately with vinegar, as in 


Mayonnaise Dressing. This sauce, with pars- 
ley omitted, will keep for weeks. 


Raisin Sauce 


14 tsp. pepper 

1 tsp. dry mustard 

3 cup brown sugar 

14 cup vinegar or cider 


14 cup raisins 

2 cups water 

114 tbsps. cornstarch 
1% tsp. salt. 


ADD raisins to water and simmer I0 minutes. 


Combine cornstarch, mustard, salt, pepper 


and brown sugar; add vinegar and blend well. 
Add cornstarch mixture to raisins and water; 
cook about 3 minutes longer. 





Brown Sauce 


2 tbsps. butter 1 cup brown stock 
14 slice onion Salt 


2 tbsps. flour l% tsp. paprika or pepper 


ONE cup boiling water and 1 beef cube may 
be substituted for stock. Melt butter and 
brown onion in it. Remove onion. Add flour 
and seasoning and permit them to brown. 
Add stock gradually, bring sauce to the bojl- 
ing point and boil for 2 minutes. This sauce 
is good for left-over meat dishes. Chopped 
mushrooms, pickles or olives may be added. 


Currant Jelly Sauce 


1 cup Brown Sauce 
1 glass currant jelly 


1 tbsp. sherry 


DISSOLVE jelly in hot Brown Sauce or in one 
cup lamb, etc., gravy; add sherry. 


Sauce for Boiled Meats 


MAKE White Sauce. Use stock in which meat 
was boiled instead of milk. Mustard may be 
added, also chopped parsley, pickles, chili 
sauce, etc. % 


fa A 
fy ea 





¥ 


Drawn Butter 


MELT butter. Let brown slightly. Add lemon 
juice and chopped parsley. 
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1s diet#ians 
ay,’”’ is the advice of dietwians, 
aw fruit or vegetable every day nesettoods in the daily diet 


‘(aN AT SOME I , | 
E and there 1s no pleasanter way of including 


than as salads. 
Salad combinations are infinit 


often a meal in themselves, the 


e—from the hearty main dish types that are 


lighter dinner salads that we gee 
accompaniments to the ao me Spat eo ee a oS ey 
ds that ma take the place 0 

Tere ccs or hot iis at a party instead of the over-served ice Poet oe 
cake. Any of these types may be in the form of gelatin galas y i 
‘ndividual portions, and these also make it possible to make the salad a aay 
or two ahead of serving. The gelatin base preserves the appearance and flavor 
of ingredients perfectly when kept in an icebox or any place cold enough to 
prevent melting of gelatin. 

The following salad recipes are merely suggestions—they may be varied to 
suit your tastes, your needs or the ingredients of your larder. Don’t be afraid 


to experiment! 
Nor need salads 

new interest with a new dressing. 

dressings—Cooked, Mayonnaise and French, have severa 


may be improvised upon to suit your fancy. 
Don’t give up the idea of serving salad when lettuce is scarce. A lettuce base 


‘s not a necessity, especially when the salad contains some crisp ingredients 
like celery or cabbage. Use a few tender celery leaves, a sprig or two of parsley, 
young cabbage leaves, water-cress, even tender raw spinach when lettuce, 
endive or romaine, the customary salad greens, are lacking. 


be elaborate. Plain lettuce or cabbage slaw may be given 
The recipes given for three basic salad 
1 variations which 


MAIN DISH SALADS Grapefruit and Shrimp Salad 
Potato Salad 1 re seg- 3 cup cucumber, diced 
3 
ctepomee tepals eum faked cp mavonmsise 
‘ ry s a 
imitecee ieieh Rede Toss ingredients lightly to 
3 tbsps. bacon grease i, tbsp. doug! Salt to taste. aoe ao Ba teteuce, aad 


Bow potatoes, peel, chill, slice; fin nished with additional 
ti , peel, - finely cho a mayonnaise. Oranges 
onion; mix. Mix vinegar, bacon grease and Seto: ae ieee ct, and coal 


seasonings. Heat to boiling and thick 
: en with 
flour; pour over potatoes and onion, mix and 






cool. Serve on lettuce leaves; ish wi . 
sig dace, ; or garnish with Salmon Salad 
ariations may include the additi | ee 
aed addition of 2. 2 Hany ! ‘aaa 
ah 3S ae pee eggs, 2 to 4 tbsps. chopped ee aked canned i 2 a a ae 
| green peppers, 2 to I cup sliced 2 thsps. lemon juice Vp oa may often | 


cucumbers, to 
wae. 'T., ney: or combina- % CuP sliced celery 
oe ae cas “he or erring Salad, P or i SQUEEZ | . . oy Ae A 
Sait herring, cut in pieces, and 4 BZE lemon juice over /Salmon 
Mecibeets. lo if “4 _ remaining ingredients. Serve in mout 
per salad, add 4 to 6 cooked 4 
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lettuce with additional mayonnai 
fish may be used instead of salmon 
pickle or peas substituted for d 


zt 
Part wit 
/ 4 


~ “a 
Sat, Nee aa 
. i 
EX Ses) 
eS 
3s are 
~ 




















; ‘- tes 7 ae ' 
tt 4 ': 
ar ‘ te T 
ic : Pn ry ie : : 
¥ — Td 
ee |; ee eed 
e / i’ <:' 2 vie 
i ‘ "4 
ry (i 
; ‘ 


4 » 4 
= 4 y +) Ls ee 

- pal ed “gs 
a Ee \- 

' 





Salmagundi Salad 


1 cup boiled Potatoes, 


2 pimientos, chopped 


iced Y, i 
2 cup celery, diced 
2 Srey cooked meat, 2 sweet pickles, finely 


diced 
4 cup mayonnaise 
Toss ingredients together lightly. Meat may 
be ham, tongue, pork, veal, beef, or com- 
; bination. Salt to suit taste. Arrange on let- 
tuce. Garnish with additional mayonnaise 
and sections of hard-cooked egg, if desired. 


'% cup cooked Peas 


Stuffed Egg Salad 


SEE chapter on breakfast and luncheon 
dishes. 





Chicken Salad 


2 cups diced chicken 

1 cup diced celery 

6 stoned, chopped green 
olives 





1 sweet red pepper 
14 cup mayonnaise 


| 
| 









Mix meat, celery, olives and 4 pepper, par- 

is boiled and cut in pieces, or use canned pimi- 

Bet, ¥ entos. Salt to taste. Moisten with mayon- 

oo . naise and serve in mounds, decorated with 
remaining pepper, cut in strips. 

Twoor 3 diced hard-cooked eggs, cooked peas 

(4 to % cup) may be used instead of olives. 

For Mock Chicken Salad, use lean veal or 

pork. 














DINNER SALADS 
Stuffed Tomato Salad 


SCALD. tomatoes of uniform size and remove 
skins. Chill. Just before serving, cut each 
tomato into 4 to 6 sections, without severing 
at stem end. Fill center with cottage cheese, 
decorated with chopped chives or paprika, 
with sliced celery or shredded cabbage and 
mayonnaise, or with meat or fish salad 
mixture. 

For Poinsettia Salad, fill center with 
chopped hard-cooked egg and celery, mois- 
tened with mayonnaise and topped with 
. grated yolk. Serve on lettuce and pass 
French dressing. 





. ‘ ur Kidney Bean Salad 


a Jo. 2 can kidney beans 
(2% cups) 3 
m cup chopped sweet 





¥, cup sliced celery 

cup mayonnaise or 
cooked salad dress- 
ing, or 

14 cup cream and 4 cup 








ee Wee 
a. We Be: 
+ hard-co oked eggs, 
sliced 
ane Wace ae 
see 


INE ingredients in order given, chill 
hly. Serve on lettuce. 
WAL ei 
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Carrot and Cabbage Salad 


COMBINE equal parts shredded cabbage and 
Taw Carrots with French dressing to moisten. 
Serve on lettuce. A little finely cut green 
pepper may be added. 


Banana and Apple Salad 


COMBINE equal parts grated banana and un- 
peeled tart red apples. Sprinkle a few drops 
O lemon juice over fruit to prevent darken- 
ing. Moisten with mayonnaise. Add a few 


tablespoons salted peanuts, other nut meats 
or seedless raisins. 


String Bean Salad 


Mix 2 cups cooked string beans with 1 tbsp. 
finely cut chives or onion. Arrange on lettuce. 
Garnish with thin slices of radish. Serve with 
French dressing. 


Spring Salad 


PLACE sections of tomatoes, slices of cucum- 
ber, thin slices of radishes, slices of tiny green 
onions, a few strips of green pepper and if 
desired, a few cooked asparagus tips, in a 
bowl with leaf lettuce and watercress, or 
arrange on salad plates. Moisten with 
French dressing, if to be served from bowl: 
or pass dressing for individual serving, 


Orange Salad 


PEEL and slice California oranges. Arrange 
3 or 4 over-lapping slices on individual beds 
of lettuce. Garnish with finely sliced hearts 
of celery or seedless raisins. Serve with 
French or mayonnaise dressing. 


Frozen Cheese Salad 


14 cup finely sliced celery 
34 cup shredded cabbage 
14 cup mayonnaise 

14 cup whipping cream 


1%, cup Roquefort or 
other snappy cheese 

1, cup cream or cottage 
cheese 

2 tsps. lemon juice or 
vinegar 


Crus cheese, mash thoroughly, blend with 
cream or smooth cottage cheese, lemon juice 
or vinegar. Add finely cut celery and cabbage. 
Sweet green or red peppers, or sliced olives 
instead of all or part celery. Season to taste. 
Whip cream, fold in mayonnaise and com- 


. bine with salad mixture. Pack in ice and 
pickle vinegar salt. Freeze for 6 hours, or for 4 hours in 
tray of mechanical refrigerator. 


slices on lettuce. 
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Stuffed Prune Salad 

e prunes until tender. 
d stuff with cream or 
cottage cheese, softened with a little cream. 
Add chopped nut meats, if desired, or use 
peanut butter, softened with a little mayon- 
naise. Serve on lettuce with F rench dressing, 
about 3 prunes to a serving. 


Stew or steam larg 
Cool, remove pits an 


Slaw De Luxe 


Cuop 1 medium head (about 1 Ib.) cabbage 
fine and mix with 3 tbsps. raisins and 2 ap- 
ples, cut in small pieces. Leave skins on if 
apples are red and crisp. Mix with a dressing 
of 2 bananas, mashed and moistened with % 
cup orange juice. Or use I cup mayonnaise 
or cooked dressing, if preferred. 


DESSERT SALADS 
Party Salad 


1 cup quartered marsh- | 





2 oranges 

2 bananas mallows 

4 slices canned pine- 14 cup mayonnaise 
apple 1 cup whipped cream 


(Use 14 for garnish) 
2 tbsps. sugar 
Maraschino cherries 
(optional) 


4 halves canned peaches 
14, cup raisins or green 
grapes 


=. 


PEEL oranges and bananas, cut fruit in pieces 
and mix together. Add raisins or green grapes 
and marshmallows, cut in quarters with 
damp scissors. Whip cream with sugar. Add 
half the whipped cream to mayonnaise and 
fold into salad mixture. Let stand several 
hours in refrigerator or cold place before 
serving. Will keep well if made day before 
using. Top each serving with spoonful of 
whipped cream and maraschino cherry, if 
desired. 

For Frozen Fruit Salad, omit marshmal- 
lows, add % cup juice from canned fruit and 
freeze in mechanical refrigerator or mold 
packed in ice and salt. 


+4 


—_—— 


Pineapple-Strawberry Salad 


1 pt. strawberries 

1% tbsp. lemon juice 

“4 cup diced pineapple 
(sweeten if fresh) 


YZ cup mayonnaise 
¥3 cup whipped cream 


tuce and dressing of mayonnaise. 


Sprinkle with chopped 


and whipped cream, 
nut meats, if desired. 
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SALADS 


Peach Cup Salad 


14 cup chopped nuts 

14, cup seeded raisins 

2 or 3 tbsps. apple but- 
ter 


arrange two peach halves 
Fill centers with. puxipre 

inl ts, raisins an 
made by combining celery, nuts, 
apple Hutter. Garnish with mayonnaise, OF 
half mayonnaise and whipped cream. 





12 halves canned ofr 
fresh ripe, peaches, 
peeled 

l% cup diced celery 

On BED of lettuce 

for each serving. 


Bunny Pear Salad 


spread mayonnaise be- 
tween two halves canned pears. Fasten to- 
gether with toothpicks and lay on shredded 
lettuce. Put two candy cinnamon drops on 
either side of stem end for “eyes.’ Cut 
“ears” out of marshmallows with a damp 
scissors, and fasten above eyes with pieces of 
toothpick. Use a whole marshmallow for the 
tail, and place a ‘‘carrot” in front of the 
rabbit made of soft yellow cheese with a sprig 
of parsley for greens, 


For each serving, 


Candlestick Salad 


For each serving, place a slice of canned pine- 
apple on lettuce. Insert a small banana, up- 
right, in hole of pineapple. Use a quarter 
pineapple slice for ‘“‘handle.’”’ Top banana 
with maraschino cherry, or with almond or 
Brazil nut meat. Dribble mayonnaise down 
side of banana to look like wax. Brazil nuts 
may be lighted just before serving. 


Butterfly Salad 


For each serving, cut slice of canned pine- 
apple in half, and arrange two halves, with 
cut sides out on lettuce to represent wings. 
Place a large date, stoned and filled with 
cream cheese in between wings for body of 
butterfly. Slice stuffed olives and arrange as 
pattern on wings, Use thin strips of pimiento 
or green pepper for feelers. Serve with may- 
onnaise which may be fluted around butterfly 
with a pastry tube, 


Melon Salad 


PEEL watermelon and ripe cantaloupe, and L 
cut into thin slivers. Add seedless grapes, or ss —~™ 
any ¢weet grapes, seeded. Serve with torn 

in Oe 







ftettuce and sweetened French dressing 
large wooden or china bowl which has bee 
rubbed with garlic. ae as Ae 


iin 
: 





JELLIED SALADS 
Tomato Aspic Salad 


: can tomatoes(No. 214) 1 tsp. salt 
; ea Onion minced 14 tsp. paprika 
ay leaf 1 tsp. sugar 


4 ribs of celery with 2 tbsps. mild vinegar or 
leaves lemon juice 


Bort ingredients for 20 minutes. Strain. 
Soak 2 tbsps. gelatin in 4 cup cold water. 
Dissolve it in hot tomato juice. Add water 
to make 4 cups liquid. Chill aspic until set. 
Olives diced, celery, green peppers, carrots 
minced, or diced meat, or fish may be added 
to the aspic when it is about to set. 

Note. Four cups tomato juice, seasoned, 
may be substituted for water and tomato stock. 


Tomato Aspic Ring 


PREPARE Tomato Aspic. Pour into wet ring 
mold. Chill until firm, unmold onto lettuce. 
Fill center with cottage cheese, sliced cucum- 
bers, or fish salad, chicken salad, etc. 









‘Tomato-Cheese Salad 


1 can condensed tomato 1% cup mayonnaise 







soup 14, tsp. salt 

1 tbsp. gelatin 14, to 1% cup chopped 

14 cup cold water celery, olives, pickles, 

1 cup smooth cottage sweet peppers, etc. 
cheese 







Soak plain gelatin in water 5 minutes. Heat 
_ soup to boiling. (Do not dilute it.) Dissolve 

| gelatin in soup. Cool and stir in cheese and 

mayonnaise. When mixture begins to thicken, 

add chopped relishes. Pour into shallow pans 

or individual molds to harden. Serve on 

shredded lettuce. Cut in squares if molded in 
one pan. 











Holiday Chicken Salad 


- 2 tbsps. gelatin 2 Gins chicken, cut in 

=~‘ cup cold water cubes 

- 3.cupshot chicken broth 1% cup chopped cooked 

— lcup mayonnaise | ham | 

‘1 to 2 tsps. onion juice %% cup chopped celery 
oc: Vm tsp. salt 


Soak plain gelatin in cold water 5 minutes, 
n add to broth and stir until dissolved. 
tion juice, salt and mayonnaise. Beat 
‘blended. Chill and when thick, 
en, ham and celery. Place in 9- 
and chill until firm. Serve on 


Pa, 
a 


e or cabbage with mayonnaise. 


. 
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Pineapple-Cucumber Mold 


1 pkg. lime gelatin i 
: cup hot water : aes dicadaa ee 
Scenes Pineapple 2 pimientos, sheet 
1 seers cucumber, 
nely cut, salted . 
: arate alted and 
ISSOLVE gelatin in hot wat i 
LV er. Add P 
app juice and vinegar. Chill. When sliotth 
thickened, fold in pineapple, pimientos at 
cucumber. Turn into mold. Chill] until firm 
Unmold on crisp lettuce. Serve 


1 tbsp. vinegar 





: wi : 

naise, aaa 
- Jellied Tunafish Salad 

1 pkg. lemon gelatin 1 cup peas, fresh-cooked 
1 cup hot water or canned 
1 cup cold water 2 tbsps. pimiento, finely 
2 tbsps. vinegar chopped 
1 tsp. salt 14 cup mayonnaise 


1 cup tuna fish, flaked 


DISSOLVE gelatin in hot water. Add cold 
water, vinegar, and salt. Chill. When 
slightly thickened, fold in remaining ingredi- 
ents. Blend. Turn into individual molds. 
Chill until firm. Unmold on crisp lettuce. 
Garnish with additional mayonnaise. 


Cardinal Salad 
1 pkg. lemon gelatin 2 tsps. lemon juice or 
1 cup hot water . grated onion 
3/4 cup beet juice 1 tbsp. horseradish 
3 tbsps. vinegar 34 cup celery, diced 
l% tsp. salt 1 cup cooked beets, 
diced 


DissoLvE gelatin in hot water. Add _ beet 
juice, vinegar, salt, onion juice, and_ horse- 
radish. Chill. When slightly thickened, fold 
in celery and beets. Turn into mold. Chill 
until firm. Unmold on crisp lettuce. Garnish 


with mayonnaise. 


Golden Glow Salad 


lf tsp. salt 

1 cup canned pineapple, 
diced and drained 

1 cup grated raw carrot 


1 pkg. orange gelatin 
1 cup hot water. 
1 cup canned pineapple 
juice 
1 tbsp. vinegar 
rs ; as 
‘n hot water. Add pin 
DIssoOLVE gelatin Eri When 


Sas . salt. 
apple juice, vinegar an ple and carrot. 


slightly thickene“) a0. Ts. Chili until firm, 


Turn into indiv! Se: : 
Unmold on crisp lettuce. Garnish with may 


onnaise. 
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erfectly smo ) 
SALAD DRESSINGS sing ent sec aos enov® Wo 
French Dressing This Ereoert is fine thi 
bsps. sugar Vv cup vinegar or lemon sweet Cr ; 
i oe salt : Toe a : i 
1 tsp. powdered mustar c aT dil Mayonnaise 


114 tsps. paprika 


ly tsp. pepper 3/, tsp. salt 


. yolk 
MEASURE dry ingredients into deep bowl. Sine yornegarorlemon —¥%6 tsP- pepper 
Add isa or lemon juice, or half each. Stir ‘aide 34 cup Ss 
until sugar and salt are dissolved. Then add 14 tsp, mustard | | 
oil slowly, beating vigorously until thick. Bean eos vollsatd dd 1 tbsp. vinegar or lem- 


‘ : ing). ; t 
eect: ane a8 cS pS ree on juice. Add mustard, salt a aos 
ss ech ‘as P : Ban, for 2 to 4 tbsps. well. Drop oil, a eee Habe Gaul has 
it aR “fl f iy Ehicese and % tsp. Wor- mixture, beating constant i Ae pee Mtities 
ae. ee). been added. Then add in larger, quantities, 
Oo Chiff nade ‘Add 1 tbsp. parsley, 1 tsp. beating thoroughly after each addition. 
Se Pec cc mixture thickens add remaining vinegar OF 


onion, 1 hard-cooked egg and 2 tbsps. cooked Ce b selina lit 
. lemon juice (half of each may be used), 
Car Mate too. curry powder and tle at a time. Have all ingredients equally cold 


I tsp. each minced parsley, grated onion and when mixing. Store in cool place in clean jars. 


lemon . Variations: (To foundation recipes for gf 
is: Pickle: Add 2 tbsps. finely chopped cooked and mayonnaise dressing).  § 
sweet pickles or relish. be 1. Fruit: Fold in 14 cup whipped cream. Ba 
5. Russian: Add 2 tbsps. chili sauce, I [se all lemon juice instead of vinegar in may- 4 
tbsp. minced green pepperandfewdropsonion onnaise and fruit juices instead of milk in te ms / 
ee cooked dressing. Vic: eee 
6. Tomato: Add 2 tbsps. catsup (especially 2. Horseradish: Add 3 tbsps. prepared «tis eae 


good combined with pickle) or combine I can» : oie eee 7 
ors : erseradish, plus } hi Men ak r 
condensed tomato soup with original recipe, 1 DIRS 74, Sean ones Ties fon + ‘se Daggae 


AY fluffy dressing. igs CB ree eS 
nung water. ° Ruby: Beat in % to % cup cranbecry a i 
¥ ; je y. Aes oi a 
y J Cooked Salad Dressing ne es : Use a pal tarragon vine- Lege a 
, ’ us S ° 1 ee tt 
72 SSD. mustard legs ct PU age amion: and gE 
1 lan tes ee ae Me cL 5. Tartar: Add 2 tbsps. finely chopped 
2 tbsps. flour ela shana sour pickle, and 4 tsp. each chopped parsle 
Y, tsp. paprika | and onion plus optional P y 3 
o | f SPEEA Ge cia8 ptional I tbsp. chopped 
' __ Mix mustard, salt, sugar, flour and paprika capers. plain green olives and % tbsp. | a 


together. Add beaten egg and mix well. Scal 
ilk j : - scald 6. Thousand . J: | 
ai Cook. Sena: aud egg ine chili sauce andes ae hele ak Hi tbsps.  & 
: ra . ’ un - ’ '3}5, y «ie 
ture begins to thicken, Add rea is or or chives, plus 2 to 4 tbsps. chopiel Stuffed & 


and conti SAY es or plai C ie 
continue to cook, while stirring, until Baralegs avert green or red peppers, or (e 


hy 


et 


‘i 
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(re CAKES should be light, not too thin and properly cooked without 
excess fat. Waffles should be crisp and crunchy. For cakes, use an iron 


griddle or a sheet of polished steel thick enough to hold an even heat. For 


waffles, ‘use a regulation waffle-iron. 
Poy small bowl of melted cooking fat. Grease griddle or iron with small 


brush kept for the purpose. Batters should be beaten until blended only. 
The batter may be poured from a small pitcher. The heat should be kept 


just under the smoking point., The proper turning point is detected by the air 
bubbles rising to the surface of the batter and breaking as it is cooking. 


© 


Whole Wheat Cakes 


2 cups whole wheat flour 
4 tsps. baking powder 

pe 1% tsp. salt 

ne 134 cups milk 

: Sirt together flour, baking powder, and salt. 
Mix milk, beaten eggs, melted butter and 
sweetening. Combine them with dry in- 
gredients. Beat until blended. Bake on slightly 
greased hot griddle. 

Graham Wheat Cakes may also be made by 
above recipe by using I cup wheat flour and 
% cup graham flour in place of whole 
wheat flour. Batter should be a little thinner 
than for plain wheat cakes. 3 | 






































1 tsp. sugar or molasses 
1 tbsp. melted butter 
2 eggs, beaten 


Southern Corn Cakes 


114 cups corn meal 

114 cups boiling water 

34 cup milk 4 tsps. baking powder 
* 1 tbsp. shortening 1 tsp. salt 

Sirt together flour, baking powder and salt. 
~ Scald corn meal in boiling water, add milk, 

© ‘shortening and molasses. Mix dry ingredients 

with meal mixiure. Beat batter until blended. 

Bake on hot, slightly greased griddle. 


1 tbsp. molasses 
14 cup flour 


French Pancakes 


i. 2 éggs 2 tbsps. sugar 
Oe 34 cup sifted flour 24 cup milk 
lf tsp. salt Vz cup water 
Se 


1 tsp. baking powder 
_~ Beat eggs and add ingredients in order given. 
Heat large skillet. Melt 2 tbsps. butter 
and pour batter into it. Cook it over slow 
fire until it is brown underneath. Turn it'and 
_ brown the other side, or eel 
| t 5-inch skillet. Grease it with 1 tsp. 
il, add a small quantity of batter and let 
ad over bottom of pan. When brown 
underneath, reverse and brown other side. 
Spread pancake with jelly, roll and sprinkle 
with powdered sugar. Use a teaspoon of oil 
atter lor each pancake. 


Chef’s Wheat Cakes 


2 cups flour 

1 cup milk 

1 tbsp. butter 

3 tsps. baking powder 


1 tsp. sugar 
14 tsp. fine salt 
2 eggs, separated 


SIFT well together flour, baking powder, 
sugar and salt. Add beaten egg yolks, melted 
butter and milk. Beat until blended. Fold 
in well-beaten egg whites. Bake on lightly 
greased hot griddle. 


Buckwheat Cakes 


1 cup buckwheat flour 
14 cup wheat flour 14 cup milk 

3 tsps. baking powder 1 tbsp. melted shorten- 
3 tsp.. salt ing 


SiFt topether flours, baking powder, salt and 
sugar, Add melted shortening to milk and 
water, and mix with dry ingredients, beating 


1 cup cold water 


until :blended. Bake on hot, slightly greased ° 


griddle. 


Rice Griddle Cakes 


1 cup cooked rice 1 cup flour 


1 cup milk 2 tsps. baking powder 
1 tbsp. butter 1 egg, beaten 
ep. salt 


‘Mix the rice, milk, butter, well-beaten egg, 
and salt. Gradually add and stir in the flour 
and baking powder, sifted well. Mix well, bake 
on hot, slightly greased griddle. 


Plantation Pancakes 


2 cups sifted flour 1 tsp. soda 


2 cups sour milk 14 tsp. salt 
Sirt dry ingredients. Stir into milk. Stir 


until batter is blended. Drop large spoonfuls 
on a hot greased griddle. 
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; S/he 
a. Fritter Batter 
i 1 Cumisour 1 egg hy 
| ‘14tsps. baking powder 1 thsp. melted butter 
| Yt. sal cup milk 





seehle Caos anol NNEFLES 


Fruit Pancakes 


PREPARE batter for French Pancakes. When 
fat in skillet is hot, pour in one half. 4 
Sprinkle over it about I cup peeled, core 
_ and very finely 7 apples. Pour remaining 

over apples. 

tWhen caleis brown underneath, turn and 
brown other side. Sprinkle pancake well with 
powdered sugar. 

Blueberries, bananas, peaches, etc., or 
canned fruit, drained, may be substituted 
for apples. Canned or stewed fruit may be 
substituted for fresh, if well drained. 


tes 


German Potato Pancakes 


* 


6 large raw potatoés ~ 1 tsp. salt 

3 eggs beaten Sy 2 tbsps. flour 

1 tsp. sugar © «2 tbsps. milk (optional) 
% tsp. baking powder Ane 


PEEL potatoes and soak for several hours in 
cold water. ' 
Grate them, put potato pulp in a piece of 
cheese cloth and press out excess water. 
Place pulp in mixing bowl, add other in- 
gredients. Sauté batter,in,hot fat, turn cakes 
when browned underne: 4, brown other side. 
Serve hot witn a»ple. ice. 












fii] ingredi- 
“ayfew swift 
& 


Dip oysters, chops, egg plant, etc., into this 


_- © batter. If it is to be used for fruit, add to 























_ hours previously in powdered sugar and a 


7 truit, 


batter 2 tbsps. sugar and 1 tbsp. lemon juice. 
Fry fritters in deep fat. (See chart.) 
Apples, bananas, pineapple, apricots, etc., 

make delicious fritters. Soak them for two 












ittle lemon juice or wine. Canned or ste 





fresh. 
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Waffles 

p : 3 tsps. baking senries 

ee — VYtsp. salt a4 
«2 €B&s, separated 

and add milk. Add flour to 
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1 cake yeast 


ae 


well drained, may be substituted 163 nN pte | | 
Corn Meal Waffles 


pe 
6 tbsps, shOttening 
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Bake batter in well-greased hot waffle iron 
until brown. Serye hot with butter and syrup. 


‘. will make six large waffles. 
odes two tablespoons sugar may be added 


if waffles are preferred slightly sweetened. 


Fruit Waffles 


App 2 tbsps. of sugar to waffle batter. 
Before Foldiag in egg whites, add to batter 


_ % cup sliced bananas or 34 cupful well-drained 


fresh, stewed or canned fruit— pineapple, 
apples, blueberries, apricots, prunes, etc. 
Serve waffles with fruit juice. 





Nut Waffles 


‘App 2 tbsps. sugar to waffle batter. 


Before folding in egg whites, add % cup 
chopped nut meats. 
(Dates or figs may also be used.) 


Yeast Wafiles 
Sead 


1 tbsp. shortening 
1 tsp. salt 


14, cup warm water 
2 eggs, sepienled 


134 cups milk, scalded 
2 cups flour 


~ “To scaLDED milk, add salt and melted short- 


ening. — | i 

When cooled to lukewarm, add yeast dis- 
solved in warm water, then add flour. Beat 
well and set in warm place to rise about one 
and a half h urs. Just. before cing, stir in 
beaten egg yolks and fold irywell-beat 
whites, Bake in hot waffle iron and serve hot. 

By using \% Tr yeast, mixture may be 
made up.and set to rise over night, ready for 
an earl eakfast. i Py 










1% cups corn meal 1 cup flour 
1 Y2 Cups boiling water 4 tsp. soda 
1 tbsp. sugar 


3 eggs, separated 
3 tsps. baking de: 


yy cup sour milk or but- 
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ComBtne and stir corn meai an d water. 


sh g. Stir until melted, — Ay 


cet Stir in beaten egg yolks and m i“ 
flour with remaining ingredies a: iM 
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WAFFLES corer” GRIDDLE 


Corn Meal Waffles with Bacon 


PLACE ¥% slice bacon on each waffle section. 
. _ Our over cornmeal waffle batter. Bake as 
directed. Bacon fat may be used for shortening. 


Sour Milk or Buttermilk Waffles 


2 cups flour 

14 tsp. soda 

2 tsps. baking powder 
1 tbsp. sugar 


Y tsp. salt 

2 eggs, separated 
134 cups sour milk 

6 tbsps. melted butter 


SIFT dry ingredients. Beat egg yolks. Add 
milk and shortening. Combine liquid and dry 
ingredients. Fold in beaten egg whites. 


Sour Cream Waffles 


2 cups thick sour cream 


3 egg yolks 
1 cup cake flour 
2 tsps. baking powder 


CoMBINE first six ingredients. Fold in stiffly 
beaten egg whites. 


1 tsp. soda dissolved in 
1 tbsp. boiling water 
3 egg whites 


era, 
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Ham or Meat Waffles 
{Left-Over Waffles} 


PREPARE any waffle batter. Add to it one cup 
finely diced ham or cooked meat, fish or drained 
cooked vegetables. 


Ice Cream Cones 


Ice CREAM Cones are baked in specially 
shaped baking irons made on the principle of 
waffle irons; it is not likely that these will be 
found in the average household, but the idea 
of the cone may be converted into an ice 
cream sandwich made from cone batter. 


Cone Batter: 


Enough water to form a 
good drop batter 
Vanilla extract to flavor 


1 cup granulated sugar 
4 cups fine pastry flour 


BAKE in ordinary waffle irons, and form into 
a sandwich with ice cream between. 


= 














GENERAL RULES 
AND TERMS FOR BAKING 
Preheat the Oven to degree given in recipe 


before placing dough in it. 
To Beat: Mix with vigorous strokes with a 


circular over and over motion. 

To Blend: Combine ingredients until thor- 
oughly mixed. 
To Cream: Combine shortening and sugar 
with a slotted spoon or with the hand until 
well blended and fluffy—like whipped cream. 
Use butter that has been in room temperature 
long enough to be fairly soft. 
To Cut in: Combine butter or shortening 
with flour by cutting fat into flour with a 
pastry blender or two inives until it is reduced 
to small particles. J 

To Dredge: Cover ingredients completely 
with flour or crumbs. @ 
To Fold in: Applies to ingredients into 
which air has been .beaten and in which you 
wish to retain the air. Fold heavier into 
lighter mixture by a downward and over 
action enclosing all air possible until ingredi- 
ents are blended. 

To Grease: Spread cake pans or tins with 
unsalted fat (or beeswax for cookies). 
To Knead: Press dough with the palms of 
hands, then fold farthest edge to center. Re- 
peat action, turning dough as you knead it. 
To Stir: Mix with a level circular motion. 


To Whip: Applies to whites of eggs or to 
heavy cream. Beat very lightly with a circu- 
lar over and over motion to incorporate air. 
To Work: Combine stiff ingredients with 
spoon or hand until they hold together. 

To Fill: Allow for rising of bread, cake, 
souffiés, etc. Fill pans only two-thirds full. 
To Measure Brown Sugar: Pack it firmly 
into the cup. 

Md Becneare Shortening: Pack firmly into 

cup; melt before measuring if mel - 

be Ving i aside far, g ted shorten 
To Measure Mol 

Wyse asses, Syrup or Honey: 
hs oe panto pon or cup. If immersed, liquid 

_ willc ane to bottom and sides and measure- 
| ee a: be inaccurate. 

10. dN Okey = 

sites eat Went Put in saucepan over slow 

il hee double boiler. It is scalded when 

en if appear around the edge. a 

2 SF, 50a to each cup sour milk, d 
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YEAST BREADS 


White of Whole Wheat Bread 


4 cups liquid 
2 tbsps. salt 
3 tbsps. sugar 


3 tbsps. fat 
2 cakes yeast 
3 ats. sifted flour 


y be milk, milk and water 
good COO atk is } 3 
milk and % cup water. Scald milk, a 
Cates and Meet to lukewarm. Break up 
yeast and soften in 4% cup of liquid. Add re- 
maining liquid, salt, sugar and fat, which may 
be lard, butter, a combination of each, oF 
butter substitute. Add flour, rons thor- 
oughly, until dough is soft enough to be con- 
veniently handled, but not sticky. A little 
more or less flour may be needed, according 
to the kind of flour or liquid used. Knea 
dough thoroughly, until smooth and elastic; 


THE liquid used ma 
or potato water. 


form into ball and put in bowl to rise in tem- a 

perature of 80° to 85° F. Cover with piece ‘ 

of moist cheese-cloth to prevent cracking. a 
to double its bulk, 


tte 
ve 


a 
. ~ 


When dough has risen 
in about 1% hours, knead again and let rise 
as before, which takes 50 minutes. This sec- 
ond rising may be omitted, but it helps to give 
a good texture and fine, even grain to the 
bread. Divide dough, mold into loaves, and 
place in oiled pans for last rising. Brush top 
of each loaf with a little melted fat. When 
loaves have risen to twice their original size, 
put in hot oven. After the first 10 to 15 min- 
utes, turn loaves around to even baking, re- 
duce heat to moderate and continue baking 
until done, 45 to 60 minutes, in all. Like cake 
bread will shrink from sides of pan and have a 
firm crust when done. Remove loaves from 
pe and place on rack to cool as soon as 

read is taken from oven. 

This recipe makes 3 | ighi I 
ie oh) 2 loaves, weighing 114 

To make whole wheat bread, the same di- 
rections may be followed, substituting whole | 
wheat flour, for all or part of the white flour, 
Those who do not care for the crumbly, ih 9 
moist texture of the entire wheat bread pre- a ti 
fer half white and half whole wheat flour. _ 
When whole wheat is used, the dough should 
be somewhat stiffer than that used fol all 
white flour and should not rise quite as long _ 
; _ but should bake longer in a slower ove ee 
__ Raisins, nuts, figs or dates m ry be ad 

bread dough while kneading it ir 
_ (see illustration.) se ih, 
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Butter Rolls Coffee Cake and Sweet Rolls 
FRoM this basic roll dough you may prepate [IF you know how to put together a basic 
| any form of rich roll, to suit your taste, or the — sweet dough, you will have no trouble evolv- 
requirements of the occasion. ing the various delicious coffee cakes or rolls 
For instance, to make Parker House rolls, that the baker sells. It is simply a matter of 
roll the prepared dough 34 inch thick, cut with variety in topping or in shaping. 
a round, floured cutter, crease in middle with I Hieatat eadouct@auica tt 
a floured knife handle, rub one half with melted h Me eee Ce, ee f aie erad » Suitable to 
butter, fold the other half over and place on "H Average-sized family, include: 
greased tins, 1 inch apart for final rising. L cup milk Heike yeast 
For clover leaf rolls, divide prepared dough 2 tsps. salt 2eges 
| _ into even portions the size of a hickory nut. 2% tbsps. sugar 2'% cups sifted flour 
I; Shape into smooth balls and place 3 balls in 5 tbsps. fat 


the bottom of each well of greased muffin tin. Dissolve salt and sugar in one-half the 


Brush tops with butter and let rise. liquid and mix yeast with the other half. 

Sandwich rolls are shaped into small round (Combine the two mixtures and let stand at 
so. loaves, weighing about 1 ounce each. The about 80°F. for ¥% hour. To this mixture add 
Bo tops should be brushed with melted butter. melted fat, slightly beaten eggs and flour 












_ For Vienna rolls, taper the ends of sandwich to make a stiff batter. Put in covered bowl 
meee rolls by rolling with the hand. Slash top diag- and let stand at 80° F. again for 1% hour. 


__ onally witha knife and do not brush with but- Then beat dough thoroughly in sbowl. For 

ter for a hard crust. Plain rolls may also be coffee cake, spread in greased cake tins 
eee baked in muffin pans. Poppy or caraway about ¥% inch thick and allow to rise until 
= _-seed may be sprinkled over the top before double in bulk (about 45 minutes at 80° F.). 
ae baking. To prepare use these ingredients: Add topping. Bake in hot oven for about 

rae 2 cakes yeast 1 egg 30 minutes. For rolls, add extra ingredients 
_ 2% cups sifted bread 1'%cupslukewarmskim and shape as desired. Let rise until double in 
Borat |»: ‘floutyag milk bulk (about; 30 minutes at 80°). Bake in 


mee ee : i, 2 tbsps. sugar hot oven for about 10 to 20 minutes. 


“ PLACE yeast in cup and cover with lukewarm 
ie oe water. Sift flour, measure, add salt and sift 
_~* into warm mixing bowl. Rub butter soft into 
ee flour until butter is absorbed. Beat egg very ge 
| ~~ lightly. Pour water off yeast. Add sugar to 
as yeast, stir mixture into warm milk and add Pooilar tann; f ff ke 
rey beaten egg. Beat this liquid into the flour to Dee, nS? LOL Cane caxe ate. a 
form a smooth batter. Cover bowl and fold Struedel, or crumb: Just before baking 
a piece of blanket over it. Set in warm place coffee cake, brush with melted butter and 
to rise for about 2 hours until very light. sprinkle over top of each average-sized cake 
ah | Gradually stir about 234 more cups of 4 mixture of 2 tbsps. flour, 2 tbsps. butter, 5 
“~*~ -* sifted flour into the light sponge, or until tbsps. sugar and % tsp. cinnamon. 
ee dough is stiff enough to clear away from sides Apple, or other fruit: When coffee cake is 
-_ of bowl. Then dust hands and pastry board half raised, during final rising period, place 
_.__-_-with flour and knead until elastic and smooth.  gliced apples, or other fruit, on top, arranged 
_ Place back in bowl, cover, fold blanket over in rows, with one slice overlapping another. 
# . and set in warm place to rise again until Sprinkle sugar and cinnamon and a few cur- 
_. doubled in bulk, for 2 to 3 hours. rants or raisins on top. Let rise and bake. 


EB eich Dcut cove eT 9 Hebe Aga Almond, or other nut: After cake has been 


Pe incl ahi : in ti i 7 inkle with 
ey t an inch thick for most kind of Spread in tins and is half raised, sprin 

ve Beer price, about or shape as desired. Lay in 2 ™xture of 1 cup soft, stale bread crumbs, 3 
ks eased pan about 1 inch apart, brush with tbsps. sugar, I tsp. See 3; pee chopped 

___ milk and bake in hot oven for the first 5 or 10 Ut meats and 3 tbsps. melted butter. 


minutes or until the rolls begin to brown. Plain butter: Just before putting cake in 


ae ©, 


See 
“*% 
. - 
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Then reduce heat to moderate and bake oven spread with a layer of softened butter, 
about 10 minutes longer, or until a toothpick about 34 inch.thick and sprinkle lightly with 
nserted in one of them comes out clean. (See sugar, cinnamon and a few chopped nuts, if 
illustration.) — desired. ae 
i in photograph are White and Whole Wheat Bread, page 71; Rye Bread, 
cee” ie Brows Bread, page 74; Butter Rolls, page 72; Sweet Rolls and 
Coffee Cake, pages 72, 73; Ginger read, page 75; Cornbread, page 75; Muffins, 
page 76; Doughnuts, page 83. 
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Easily prepared sweet roll variations include: 
Cinnamon buns: Roll out a piece of sweet 
dough that is ready for use, about 8 inches 
wide and ¥% inch thick. Spread with soft 
butter and sprinkle sugar and cinnamon on 
top. Then fold over in 3 folds, and cut in 
strips, about 34 inch thick. Place close to- 
gether in greased pan and let rise. When 
ready to bake, sprinkle granulated sugar on 
top and put in oven. 
a3 Caramel rolls: Prepare cinnamon buns, 
’ cut the slices 1% inches thick.’ Mix a few 
raisins with dough before shaping it, if de- 
sired. Cream 6 tablespoons shortening, with 
6 tablespoons brown sugar, and spread mix- 
ture on bottom and sides of a deep iron skillet, 
or other heavy pan. Sprinkle with pecan 
meats, if desired. Place slices in pan and let 

















_ (See illustration.) 





Salt Rising Bread 
_Y4 cup coarse white corn- 


1 tbsp. sugar 
meal 


: coon 5 tbsps. lard 
_. 4cups milk 10% cups sifted bread 
34 tsp. salt flour 
SCALD I cup milk and pour over cornmeal. 
‘Let stand in a warm place to ferment, about 
ren 24 hours. Heat 3 cups milk with salt, sugar 
and lard until lukewarm. Stir in 334 cups 
oo flour and then the cornmeal mixture. Place 
bowl containing these ingredients in pan of 
_ lukewarm water for about 2 hours, or until 
bubbles work up from bottom. Then stir in 
‘5 cups flour and knead in 2% cups. 
Place dough in three 5 x 10-inch pans until 
it has doubled in bulk. Bake in moderate 
oven for about 10 minutes; then increase heat 
F to moderately hot oven gradually. Bake 
_ «bread 45 to 60 minutes in all. Do not attempt 
' to: bake’ bread in cold damp weather unless 
_ house is heated. Be sure to protect batter 
from draughts. c “, ~, 
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oe. . ~~ Rye Bread 
ss & cups rye flour — 2 tbsps. lard. 
2 cups graham or whole- 1 cake yeast, crumbled 
ae 134 cups lukewarm water 


wheat flour 
4 cup brown sugar 4 tsps. caraway seed (op- 
‘14% tsps. salt » tional) 
PLAcE flours, sugar, salt, lard and yeast in 
bowl and work with fingers until well blended. 
Then gradually work in water and caraway 
seeds. Cover dough with cloth and let rise 
® hours. Work again for about 2 minutes. 
2 greased 5 x 10-inch pans three-fourths 
et dough rise to top of pan and bake in 
oven 45 to 60 minutes. Remove 
ice from pans, spread with melted 
1 and replace in oven to bake 
utes longer. This insures a 
(See illustration.) 





















rise, then bake and turn out, upside down. 
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Refrigerator Rolls 


THOSE who like short cuts, will want to try 
this recipe, which can be kept in the icebox 
as long as a week, before baking: 


1 cake yeast 

1, cup lukewarm water 
1 cup scalded milk 

24 cup shortening 

4 cup sugar 


1 tsp. salt 

1 cup mashed potato 
4 to 5 cups sifted flour 
2 eggs 


Dissolve yeast in lukewarm water, scald 
milk and add shortening, sugar, salt, and 
mashed potato. When mixture has cooled to 
lukewarm, add dissolved yeast. Mix thor- 
oughly and add just enough flour to make a 
thin batter. Cover and set in warm place 
until double in bulk. Add beaten eggs and 


- stir in enough flour to make a stiff dough. 


Turn out on slightly floured board and knead 
thoroughly until smooth and pliable. Put 
into greased bowl large enough to allow for 
rising, cover with clean cloth, and set in cold 
place. 

When rolls are wanted, pinch off dough, 
shape, and let rise until double in bulk (from 
1% to 2 hours). Bake in hot oven about 10 
to 20 minutes. 


QUICK BREADS 


Quick breads—the namé given to biscuits, 
muffins, cornbreads, etc., leavened with bak- 
ing powder or soda instead of yeast. Easily 
and quickly prepared, this group includes 
many delicious varieties easily evolved by 
learning the standard recipe for each one. 


Banana Bread 


134 cups sifted flour 

2 tsps. baking powder 
34 tsp. salt 

WZ cup sugar 


2 eggs 

1 cup mashed bananas 
(3 bananas) 

V3 cup melted shortening 


SIFT flour, measure, add other dry ingredients, 
sift again. Beat eggs, add mashed bananas 
and shortening. Stir these ingredients into 
first mixture, blending only enough to mix 
well. Pour into greased loaf pan and bake 
in a moderate oven about 15 to 30 minutes. 


Boston Brown Bread 


1 tsp. salt 

2 cups sour milk 

34 cup molasses 

1 cup chopped raisins 


1 cup yellow corn meal 
1 cup rye flour 

1 cup graham flour 

2 tsps. baking soda 


Mix dry ingredients together and slowly mix 
in milk and molasses, mixed together, and 
raisins. 
Pour batter into buttered mold. Fill % 
full. Steam for 3% hours, over boiling water. 
In smaller molds, such as baking powder cans, 
batter will steam in 1% to 2 hours. (See illus- 
tration.) | 
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Gingerbread 


* {With or Without Topping} 

4 cup shortening 2 tsps. baking soda 
1 cup sugar ly tsp. salt 
2 ages 14 ae fece ye 

| i flour 4 cup boiling w 
: eh es x ly cup molasses 
Topping: ; 
V as flour Y% cup brown sugat 
4 cup soft shortening 2 tsps, cinnamon 

or butter \Y%y cup chopped nut 


meats 


CrEAM shortening and sugar. Beat in eggs, 
one at atime. Sift flour, soda, salt and spices 
together, and add to creamed mixture alter- 
nately with water and molasses, combined 
together, beating until well blended. Bake in 
greased 8 x II-inch pan in moderate oven 
about 30 to 40 minutes. 

For topping, combine ingredients, sprinkle 
them over surface of the gingerbread when 
it is partly baked. Put back in oven to bake 
until done, about 5 or 10 minutes longer. 

Gingerbread’ is*good cut into squares and 
served hot with raisin sauce. (See illustration.) 
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Prune Bread 


114 cups sifted flour 

1% tsp. salt 

1 tsp. baking soda 

1144 cups whole wheat 
flour. 

1 cup broken nut meats 


14 cup shortening 

14 cup sugar 

1 egg 

34 cup prune pulp 

14, cup prune juice 

1 cup sour or butter- 

milk 

CREAM shortening with sugar, beat in egg and 
-add unsweetened cooked prune pulp and 

juice. Or if pulp from sweetened prunes is 

used, omit sugar. Sift dry. ingredients to- 

gether and add alternately with milk to 
creamed mixture. 
__ Blend batter with a few swift strokes and 
fold in nut meats. Place bread in 2 small or 
I large greased loaf pan. Bake in moderate 
oven for about 55 minutes to 144 hours. Let 
., cool in pan. 
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_ Date-Nut Bran Bread 


Bee ee. 2 cups chopped dates 


- 2 cups wholewheat flour 






re at a SUA ee 2 : 
ae “ok UD. baking soda 2 cups bran cereal 
2 cups boiling water 2 tsps. baking powder 





ey 


seria Pn: 
i ea ; ae DEO sugar 1 cup (or less) nut meats 
_ PPRINKLE soda over dates and pour over 

_ polling water. Let stand while prepari 
0 i rit x p Pp ng 
bier ingredients. Beat eggs, add brown sugar 


ltsp. vanilla | 
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and WOT BREADS * BAKING 


Sally Lunn 


3 tsps. baking powder 


\% tsp. salt 
1 cup milk 


Yy cup shortening 
1, cup sugar 


4 eggs © 
2 cups sifted flour 


hortening, add sugar gradually, 

hae wal. Sift to Piney flour, baking pear: 
and salt and ad alternately with mi gs £0 
first mixture. Bake 1 greased pan in*ho 
oven, about 20 minutes. Break into 12 
squares. Serve We. |, Bala ie 
The topping given in ginger rea ee 
may be used with Sally Lunn, or the pom ere 
sugar mixtures suggested with Sour Cream 


Coffee Cake. 





| ™ | 

Sour Cream Coffee Cake _ | 
er flour 1 cup sour cream | 
i 4 ae cae , tsp. baking % | 
2 tsps. baking powder 1 or 2 eggs 
1% tsp. salt : _ g 
ComBINE cream and egg. Beat well. Add d 
ingredients sifted together and spread doug 
in shallow, lightly greased pan. Bake in 
moderate oven about 15 to 30 minutes. While ~ : 
hot spread top with powdered sugar and ~ . 
chopped nuts, or with butter, cinnamon and ~ ‘ 
powdered sugary oh ae 





Spoon Bread 


114 cups boiling water 


, ~*~, i 
» ’ 
; 
rig? . 
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1 cup souf or butter- . 


1 cup corn meal milk 
1 egg 1 tsp. baking soda: 
1 tsp. lard 34 tsp. salt 


Pour boiling water over corn meal and _ let 
cool. Beat in egg, milk, soda and salt. Pour 
batter into hot greased, 7-inch baking dish. | 
Bake in moderate oven for 30. 
_ Add a few tablespoons milk f 
time if you wish to keep bread 
all 4 cup sour or sweet milk. This 
for longer baking—about 45 minutes 
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_ Cornbread 








1 cup wees or yellow 1 tsp. salt he 

corn meal — 112 cups milk aR | nae 
1 cup sifted flour 2to3esss Ai 
4 tsps. baking powder 2 tbsps. melted shorten. © _ 
1 to 3 thsps. sugar ing a OP ee 





4 


BRAT eggs and add dry ingredients, mix ad 







tin ¥ constant! ° : Ys Siro 7 os ALLL 
With bakin ps ned part of sifted together, alternately with milk, Ag: 
et peng Powder, part of | melted fe bj nat aoe 
M then remaining ineredi: Wek well and pou 
1 Oey iil 8 ingredi- « Shallow greased pan. | INES Se 
wre be fe ; Bee Eng eh Y, od iy : ba. e in a hot oven about (e+e i mo 
reat ea ae VAS ~U pall a € a OC | ee . * SD Sav :. 
- 30 mi utes to I hour, ae ween for May also be baked in hot greased muffA 
MN PETG ot | corn stick pans for about 16 #6 26 minn 
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Biscuits 4: 


2 tbsps. shortening -, 
34 cup milk ) 


2 cups sifted flour 
4 tsps. baking powder 
V% tsp. salt 


ve j 
SIFT together dry ingredients, blend in short-, 
ening with a pastry blender or 2 knives unti 
mixture is the consistency of coarse ‘corn’, 
meal. One or 2 more tablespoons shortening 
may be added for richer biscuits, and part 
water may be used with milk. Make a well 
in center of flour mixture, pour in liquid and 
stir vigorously with a fork for 14 minute. 
Then turn out onto a lightly floured’.board 
‘and knead gently and quickly for another 
_  &% minute. ” 
Roll dough with lightly floured rolling pin 
or pat it out gently to the desired thickness— 
_gabout 4 inch for plain biscuits 14 inch for 
ghee biscuits and 1 inch for shortcake. Cut 
» ddéu@h with biscuit cutter, dipped ‘in flour. 
..ilépg may be brushed with milk ‘or melted 
’™ putter for a soft, well-browned crust. Place 
(22 ipeh apart on a greased baking sheet and 
ein a hot oven about 7 to 15 minutes. 
























Gee Biscuit Variations 
‘fe ssa! Drop Biscuits: Add 2 tbsps. or more milk to 
pee biscuit recipe, stir dough about 1 minute and 
| drop by spoonfuls on greased baking sheet 
_.__ and bake acéording to regular biscuit recipe. 
-» Sour Milk Biscuits: Use 3 tsps. baking 
_ powder and ¥% tsp. soda instead of the 4 tsps. 
-_- bakifig powder called for in regular biscuit 
_ -' recipe; 2 tbsps. shortening and 34 cup sour 
— -———— or buttermilk instead of sweet milk. Mix 
Ara w es and bake according to regular recipe. 
ss Orange Biscuits: Add grated rind 1 orange 
_-~—~—s and I tbsp. sugar to dry ingredients of biscuit 
_ recipe. When biscuits are ready for oven, 
press a sugar cube, dipped quickly into orange 






juice into each biscuit and bake as usual. 
in. Pineapple, Biscuits: Use part canned pine- 


















sead of milk in biscuit recipe. 
1). Dent ps of biscuits and fill with drained 
.,_- CtusheG *pinedpple. Sprinkle lightly’ with 
5 ei ee eee sU gar c nd bake as usual. | 
$Ccu. ts: Add 34 cup grated or 
ed cheese to regular biscuit recipe 
ite water for one half the milk. 





cup milk 

4 tbsps. melted shorten- 

- Bi je ing | 

r dry - ingredients, add beaten 
mixec together, and shorten- 


re (7 
. 





ter as rapidly as possible. 


sed muffin tins and bake 
) to 20 minutes, 
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_ Page 76 


Ae Muffin Variations 
ueberry Muffins: Follow above i 

for muffins, adding 3 more tbsps. sgt and 
folding into the batter 1 cup blueberries (well 
drained if canned) slightly floured. 

Apple Muffins:: Fold into regular muffin 
batter M4 cup peeled, chopped apple. Fil] 
muffin tins and place a round of peeled apple 
¥4 inch thick, dipped in a mixture of 1 part 
cinnamon and 4 parts sugar, on top of each 
muffin. Bake ag usual. 
Sour Milk Muffins: Substitute 1 cup sour 
milk for sweet milk; use 2 tsps. baking 
powder and ¥% tsp. baking soda instead of 
3 tsps. baking powder. 


Bacon Muffins: Sauté 4 to 6 slices SAGE. 


crisp and break in small pieces. Uséj., 
bacon grease instead of 4 tbsps. others asi, 


ening, and only 1 tbsp. sugar. Fold in bacon 


bits just before putting batter in pans. 

Fruit and Nut Muffins: Flour ¥% cup 
chopped dates, raisins or nuts, or a combina- 
tion of either, or 14 cup finely chopped candied 
fruit and add to régular muffin, batter. ; 
Bran or Graham Muffins: Use 1 cup bran 
cereal or graham flour instead of 1 cup white 
flour in regular muffin recipe. Add % tsp. 
baking soda and 1 or 2 tbsps. brown sugar or 
dark molasses and omit 1 egg. If desired, 14 
cup raisins may be added. 

Pinwheel Biscuits: Roll out biscuit dough 
¥ inch thick and spread surface with 4 tbsps. 
soft butter, 34 cup brown sugar and, if de- 
sired, chopped nuts or raisins, or both, mixed 
together. Roll up like jelly roll., Cut in 1-inch 


slices, set well apart in greased pan and’ bake 


in quick oven about 15 minutes. 

Biscuit Sticks: Cut biscuit dough into 
strips, }4 inch high, % inch wide and 3 
inches long. Brush with melted butter and 
bake. Serve stacked in log cabin fashion. 
Whole Wheat Biscuits: 
sifted whole wheat flour instead of white flour 
in biscuit recipe and use 3 tbsps. shortening 
in all. When biscuits are ready to go into 
oven, dot each with a dab of butter. 


Beaten Biscuits 
4 tbsps. chilled lard 

1 tsp. salt l cup milk and water 
1 tbsp. sugar (chilled) 

SIFT flour, salt and sugar 3 times. Cut lard 
in with pastry blender or 2 knives. When con- 
sistency of corn meal, add to make a stiff 
dough approximately 1 cup very cold milk 
and water. Then’ knead dough with biscuit: 
‘machine or beat with mallet until well blis- 


4 cups flour 


tered. This is a long process requiring % hour * « 


or more. When dough is smooth and glossy, 
roll it out 44 inch thick and cut with a biscuit 
cutter. Spread tops with melted _ buttef, 





pierce them oll fork and bake in meder- | 


ately slow oven about 15 to 30 Plates 





Use 2 cups un-— 
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Plain Pie Crust 


6 tbsps. shortening 


114 cups flour 14 cup water 


1 tsp. baking powder 
2 esp. salt +h 
flour, baking powder and salt together. 
hen cut in cold Se AbeLin shortening or lar 
with a dough blender (more effective than the 
2-knife method) until it resembles coarse meal. 

Add cold water slowly (this 1s the crucial 
point) until the dough is moist enough to 
et" ther in a firm ball but not so sticky 

ings to hand or bowl. One or two 
uidie! u.blespoons water may be needed, de- 
pending upon kind of flour used. 

Put in refrigerator @)* chill for about an 
hour (not absolutely necessary, but a help in 
rolling). Then put dough on lightly floured 
board and roll out with light outward motions 
about 14-inch thick. Put in pie pan, patting 
down firmly, and trimming off surplus. Press 
down edges with fork or two fingers for 
scalloped effect. If it is to be baked before 
filling is added, prick bottom with fork a few 
times. 

For top variations see illustration. 

Pie crust should be baked in a hot oven 
until thoroughly browned. This amount 
makes enough for one 2-crust pie. 


‘ ‘. 


Hot Water Crust 


TuIs amazingly quick, easy pie. crust dough 
which improves with age keeps a week in a 
cold place: 






14 tsp. baking powder 
14 tsp. salt 


cup shortening 
)% cup boiling water 
11% cups sifted flour i 


e: - Pour water over shortening and beat until 
i mixture is cold and creamy. Sift dry ingredi- 
a ents together. Stir until a smooth ball is 
formed. . Cover dough and chill until firm. 


Roll out and bake as for regular pie crust. 
Enough for a 2-crust pie. . 


ad ae Vg! 
Ae Pie Crust Variations 
eese Crust: Prepare plain pie 
mn: ° age crust and BAR to the De a tee 
ae Or upper crust, ¥2 cup grated American 
ee eeu Good with apple pie. 

_ ~ Spiced Crust: Add to sifted ingredients for 
~~, Pie dough, 2 thsps. powdered sugar and 1% 
xyes €ach cinnamon and nutmeg. » | 

ne Crust; Add Y4 Cup any finely ground 
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Fold other half,over it, pressing édzes 


h. Black walnuts : 
umpkin Pit i a 
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Instead of all water, use 2 
d 2 tbsps. or wore een 

i ie crust. Add to sifted ingredi- 
nt ‘tepreraied lemon rind and % tbsp. 
sugar, and if desired for color, I egg yolk, 

with lemon juice. eens". 
Oras Crust: Use all orange juice instead 
of water in making pie crust, and add 1 tbsp. 
sugar and % tsp. grated orange rind to sifted 


ingredients. 


Lemon Crust: 
osps. lemon juice an 


Crumb Crusts 


114 cups fine crumbs of graham crackers, Zwieback. = 
or cookies such as ginger snaps, vanile Beye F%, 





& : 
chocolate wafers ig bee te 
14 to Y% cup sugar (optional) is? eae J*, 
1 tsp. cinnamon (optional) , Fi 4 ag 
1% cup melted butter ic ey, a 


Ctte eS 2 
App sugar to crumbs, depending upon ae.e” A : 
and type used. Cookie crumbs will neé@& no 
sugar, while Zwieback will require the larger 
amount if you have a sweet tooth. Cinnamon 
may also be added to give more flavor to 
graham cracker or Zwieback crumbs., Stir 
in butter. Reserve % cup of mixture. 

Place remainder in a deep 9-inch pie pan. 
Pat firmly with the palm or a spoon against 
bottom and sides to form a shell. Chill thor- 
oughly before filling with any cooked pie 
filling. It is only necessary to bake the crust 
if used at once without chilling. In thiS case 
it may be baked with meringue. 


Pulf -Paste.. 


THE real secret of puff paste is to have it ice 

cold| when put in the oven. 
Ingredients are: 

2 cups sifted flour 

1 cup shortening 


Mix and sift flour and sali,,\cut if 2 tbsps. 
shortening with a knife or exch “blender. 
Add only enough water, a few drops at a time, 
to make the dough stick together. 

Knead § minutes, cover. and chill. Roll 

ab the paste a 









out to 4 inch thickness, kee 
little wider than long and thetorners square. 
Soften remaining shortening, with fingers, 
in bowl of cold water, and shane in circular 
pieces. Place in center of one fale the paste. 


to enclose as much air as possible. Fold righ 
side over and left side :nnder thevenéiesed |) 
shortening. Chill. Roll out, away rom Veni: | dee 
€eping the paste always rectangilarin shape’. 
_ Fold ends toward center, maliine 2 lavas. 

Chill. Roll out, fold a 
process 4 times. . 
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Patties 


To MAKE patty shells, roll out puff paste 
: _ Minehthick. Cut witha round, floured cutter 
and remove centers from one half these’tircles 
with a smaller cutter. Wet the edges of the 


. | whole circles and place the rings on them. 
pos _ Bfush tops carefully with an’ egg, slightly 
——— beaten and mixed with 1 tbsp. water, taking 
ele care not to miisten sides. 

— _. Chill in icebox*until paste is stiff. Bake in 


hot oven.about 10 to 20 minutes. The small 
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If apples lack flavor, sprinkle with 1 tbsp, 
emon juice and % tsp. grated lemon rind; if 


dry, add 2 tbsps. water or cream.!’Cover with 


pricked upper crust and bake in he even un- 
til done+about 30 to 40 minutes. * 

This pie may also be baked without top 
crust, using unpeeled apples sliced into seg- 
ments. (See illustration ‘ 


Dried Peach or Apricot Pie 


> 3%, cup sugar ° 114 cups water 
centers can be baked in a hotter oven for ;* 4 
: r 2 dried h ; 
; ro aes and used ‘as tops after shells are prised mabe 
ed. . , : oer : 
@ + SoAK dried fruit in water for several hours, or 
¥ m < Rule for Meringue over night, and cook’slowly without* sugar 
“i . until tender. Dredge prepared lower crust 
i» 2 egg whites 4 tbsps. sugar, granu. _ with flour, put in layer of fruit, sprinkle gen- 
a ~ Ye tspe salt. fy, lated or powdered erously with sugar; alternat® fruit and sugar 
Food Sins aeragecilla S ae } until crust is filled; distribute butter over top 
)>\ ~~ ADD salt to egg whites? Reat, using flat wire layer; adjust top crust and join around rim 
ae\ whisk, uitil they stand Ae i peaks and are with moistened edges; dredge top lightly with 
ae > | _,stiff, but not dry. Ad’ gar very slowly, 14 flour and bake in moderate oven until well 
rr “3 tsp.. at a time. Bé constantly. Beat in. browned. ees Sx , 
nos ~~ vanilla. Latticed strips of pastry may be ae 


















Bake meriigue in slow oven for 
about 10 minutes. | 


+». Fresh Fruit Pies 


favorite nicthod. Arrangea lower crust in the 
pie pan. Prick bottom with fork in several 
“places and put in hot oven to bake for 10 or 
15 minutes, or until lightly browned. Re- 
move from oven to cool. 6, 
Meanwhile prepare fruit, using 1 quar@ of 
fae cherries or berries,r 3 cups peeled and sliced 
~~ * peaches or othe: fruit. Mix I cup sugar with 


-. very tart fruit such as gooseberries. . 

__ Ad@ a few grains of salt and stir this mix- 
_ ture into the prepared fruit. Put on low fire 
and stir constantly until juice is thickened 
and fruit tender, but still whole. Let cool. 
Pour into baked pie shell:~ Top with upper 
eee ‘lattice strips. ; | 
_.» Place on baking sheet 

_ ‘Over into oven) an 






t (so juice will not run 
eg back in hot oven to 

0 or 20 minutes, or until 
. (See illustration.) 
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) - "Apple Pie ~ *+, 

dium-sized apples 

to : 4 cup white or 
“74 ar ; 4 


sugar — 
ia ate) 
i AL 


1% tsp. nutmeg — 

yy tsp. salt 

1 to 1% tbsps. corn- 

uhon starch ; 

oe Sefealeiy «LY tbsps. butter 

nd slice apples thin. Sift sugar, 
yer apples and stir gently until 
ap ples in layers in pie shell, 

with bits of butter. — 
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_ First prepare pie crust according to your 


3 tbsps. flour, using a little more sugar for 


for top crust. : 


Spiced Peach Pie 


1% tsp. allspice 
14 tsp. cloves” 
2 tbsps. cornstarch 


1 large can peach halves 
14 cap brown sugar 

14 cup cidér vinegar 

4 tsp. cinnamon — 


Empty can of peaches into saucepan, add 
vinegar, in. which sugar has been dissolved 
with spices. Let simmer, covered, for Io 
minutes. Line pie.pan with rich pastry. Ar- 
range peaches in pan, cut-side up. If halves 
are very large, quarter them. 

Pour over % cup of syrup in which peaches 


were cooked, thickened with cornstarch. Covel 


top with strips of pastry in lattice fashion.™ 
Sprinkle top with cinnamon and brown sugar 
and dot with bits of butter. Bake in hot oven 


* until done for about 15 to 30 minutes. 


30 minutes longer. ~ | 
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34 cup sugar 


Grape Pie 
14% tbsps. fenion juice 
1 tbsp. grated orange ® 


rind,'or \% tltsp. 
grated lemon rind 


fj 


4 cups blue grapes 


1 tbsp. quick cooking 
tapioca 

STEM grapes and slip pulp out of skins. Cook 

pulp, covered, until seeds loosen. Press it 

through a coarse sieve to remove seeds. Mix 

strained pulp with skins, sugar, tapioca, lemon. 

ju.ce and rind. | 


Line a pie pan with pastry, fill with grape ? | 


mixture. Cover with lattice: or top crust. 
Bake in hot oven 10 minutes, then lower heat 
to moderate ie until done—about15to . 
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ae Cheese Pie 


1 cup sugar 

4. to Ye cup cream 

2 Ibs. (3. pts.) smooth 
cottage cheese 

4 eggs 





or Cake 


3-tbsps. flour 

1 tsp. vanilla or 2%, 
tbsps. lemon juice 
and 1 tsp. grated rind 


l% tsp. salt 


DisgoLVE sugar in cream. (Amount of cream 
used depends upon moisture in cheese.) Add 
cheese, well-beaten egg yolks, flour and flavor- 
ing. Whip eggs stiff with salt and fold them 
into cheese mixture. 
Pour mixture into zwieback or ¢gmb crust. 
(Reserve 4 cup crumb mixture to sprinkle’ 
over top), or into pie crust, previously baked 
IO minutes in hot oven or on thin layer of: 
coffee cake dough. Bake in a moderate oven 
abou 1 hour. The filling should be 
1% "Om more deep. 
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14 tsp. nutmeg 
l4 tsp. ginger 
" l4 tsp. flavoring 
Yo tsp. salt, ¢ 2 essay 
BEAT eggs. Add milk and siigar; mash and 
de ik cooked squash and add salt and spices; 
combine two mixtures, blend well. Fill deep 
pie shell bgked about 5 to 10 miinutes in hot 
oven, and bake in moderate oven until done— 
' about 15 to 30 minutes. or 
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-  *Pumpkin Pie 
2 cups pumpkin 
14 cup sugar 

7% cup milk ~ 


14 tsp. nutme 
VY tsp. cintagt n 1 egg, beaten 


K and strain pumpkin; or use canned. 
spices, salt and milk and heat through. 
“Stir in egg and pour into pie shell (baked 
_ about 5 to 10 minutes in hot oven). Continue 

baking until done, for about 25 to 45 minn 

in if oderate oven. 1. itll 
____ If meringue is liked, use 2 eggs; yolks in 
yi filling and whites, beaten with Biber, sugar 

_+for meringue. , | | 





» Y2 tsp. ginger 
1/4 tsp. salt . 
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____ Molasses Crumb Pie 
— %cup flour ’ 


: | 2 tbsps. shorteni | 
. 4 cup brown sugar rae 


1% cup molasses 
1 egg, beaten 
Y tsp. baking soda ° 


Y tsp. salt — 
(@s tsp. cinnamon | 
“74 tsp. each nutmeg, gin- . 
ger, cloves | | 


4 
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are) % Tt “ete c. . MG) 
ae? PARE crumbs by creaming shortening, — 
Be diccae Ea Salt and spices, For liquid, ” 
et arr: i King soda in water, add molaseée. 
PTO OR) Bag a ym 
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vanilla. 


% cupboiling water»; | 
| Wh", hats 


», shell and add 































PIES 


i ep pie dish with rich pastry. Sprin- 
ket Settore hie with crumb mixture. Pour 
on some of liquid mixture and continue alter- 
nating ingredients until crust is filled, having 
crumbs on top. Bake in hot oven until crust 
begins to brown. Reduce to moderate heat 
and continue baking untf filling is firm, about 
25 to 45 minutes altogether. _' 

May be spread with sweetened, whipped 


ream, sprinkled with nutmeg and cinnamon. 





en 


Cranberry Pie 


2 cups cranberries li, cup cold water 
2 tbsps. flour 24bsps. butter 


If tsp. salt % tsp. nutmeg 
2 cups sugar ' . 


Cut cranberries into balves. Mix together © » 
flour, salt and sugar ass! sprinkle 2 tbsps. of -~ 
this mixture into unbaiwl pie shell. Add re- » 
maining sugar mixture td, berries w ‘hi water. _ 
Pour into pie she’’ Ae with ter and. , 
sprinkle with nutm over with lattice top 
and bake in hot ove §.",out 7 to I5 minutes. 
Reduce heat to moder,’ 2 and bake until done 
—about 20 to 35 minutes longeftr 

For Mock Cherry Pie add Y cup seeded 
raisins to’cranberries and use only I cup sugar. 


e 
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Sour Cream Pie* , 


q 


@ 


1 baked pie shell 
2 egg yolks © 

1 whole egg 

14 cup sugar 

14 ts », cloves 

lf tsp. cinnamon 


BEAT eggs slightly,jadd sugé®, spices, cream, 
raisins, if desired, and lemon juice, depeadirig 

upon acidity of cream. Cook in double boiler ~ 
until thick, stirring constantl¥; Cool slightly 
pour into baked pie shell, Cover with me- 
ringue made of 2 egg whites and brown in 
slow oven until set, for about 8 to $5 minutes: 

Meringue may be omitted and pie served 

_ hot or cold. | na th : 


ate ; 
4 Cup sugar — ( tsp. 
2 cups rich milk t | ne, 
* wae éf ' , fe a # ¢ n!. 
BEAT £38, add sugar and salt, and beat again; , 
scald milk and add slowly. Stir well. Add © © 
Pour, into. pastry shell pre-baked? "4 


1 cup thinksends cream 

% cup chopped, seeded 
raisins (optional) . 

11% tsps. lemoh-juice - 
(optional) | 


7 
%* 
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Custard Pie ae 
i’ ct J Me, 


f - . 


Wy tsp. sale *.. 
vasiilla 


itmeg 
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about 5.4 10 minutes in hot oven, place in 9 
pt Banh slow oven about 15 togo minutes. 
Yen a we ife stuck into the center comes out  — 
MAGN stl sty 8. . hE igo eM aa . 
dry,\,2’¢ing is completed. rinkle with mut a 7 ae 
Vad Wd cool ‘before: servile. | \/pgeea Jae mae Ih 
if wh f a thicker ‘ a 


pie is desired, prepare 
another egg and 
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, Mince Pie like jelly roll and cut in 1%- inch slices, Place 
3 Ibs. | slices in greased pan, pour fruit juice or syrup $ 
1 Ibe, ee 2 Ibs. brown sugar over top and bake in hot oven about 15 to 30 
aie pechar citron 1 cup sweet cider minutes, a 


is 1 Sa he 1 cup meat broth 


a 1 tbsp. each cinnamon, ° 
x aaa currants cloves, allspice 2 Cuge! Cream Lies 
i Ne eens 1 tbsps. salt For plain ofeam fillin Aes mediurfésized pie 
b me ; Bott beef untiltender and then shred in small _ use these inigredients:, 





pieces or run through food grinder. Add Lb 
aked pie shell 5 tbsps. flour or 2 tbsps. 
he | chopped citron, suet and apples, brown sugar, 12% cups milk cornstarch ". 
cider, broth from meat, ground spices and %% cwp sugar 3 egg yolks 
salt. Boil ingredients together slowly for 1 tsp. salt lf tsp. vanilla 


hour. Stir occasionally to prevent scorching. 
‘ a aie at once into hot, sterilized jars and seal Stir in sugar, flour, salt. Stir for 10 minutes. 
ig Pour part of this over yolks. Cook and stir 


To make pie, pour 3 cups of filling into all for 2 minutes longer. Cool, add vanilla 


unbaked pie shell. Cover with top crust and. 
- and pour into baked pastr shell.. To with 
put in hot’oven to bake until brown (about elite eo ath 4 des ites [ 


Scald. milk. Place it over. boiling water. 













a i, ie me utes). Because filling is already slow oven to brown. f 

J i . yea ing time is comparatively short. Chocolate Pie: Add 1% nces) 

7 cy. | bitter chocolate, shaved fine; and 2 ional 

‘ tbsps. sugar to milk in double bo ave Z 

.: Lemon Pie | _ chocolate completely mel Lec and blended be; : 
it “1 cup sugar 2 tbsps. powdered sugar fore adding eggs. aati | 
ae’ Ap tsp. salt 1 lemon rind, grated (1 Cocoanut Pie: Add 34 cup edded cocoa- 
1 © VY, cap cornstarch large lemon) nut with vanilla:after filling is cooked. 









ae ai mek 1 cup boiling water % cup lemon juice Banana Pie: Slice 2 medium-sized bananas. 
Tek “pee . butter | (about 2 oka Cover bottom of pastry shell with layer of 






, gs, separated bananas, add layer of filling, another layer of 
k “Mix cornstar. h, sugar and salt. Add water bananas, remaining filling and meringue, or 
ae 2 pore stirrin to dissolve ingredients... Cook sweetened whipped cream. 
err.” 5 ‘minutes, stirring constantly. Butterscotch Pie: Use brown sugar instead 






. Rote “Add butter, remove from fire and cool of ‘white. Add 44 cup chopped nut meats 
) ee slightly. Add beaten egg yolks, rind and juice with vanilla. 
th RSE ae of lemon and mix well. Pour filling i into baked 
Be pie hell, top with meringue. Brown in slow 
ven. Makes one medium-sized pie. — ~ 
__.f Orange Pie: UseI-cup orange juice instead * 
. ys of water, grated rind of I orange and 74 Ne lemon 






* 
CHIFFON PIES —- = 
Lemon Chiffon Pie 





















sane! only. | aT Without Gelatin} . 
oe & Y 4 4 baked pie sr ~Y cup lemon juice 
ae eggs, separate . 1 tsp. grated lemon rin 
Pecan Pie Meee sucath wake Vy tsp. salt 
1 cup pecans 2 tbsps. water 4 tsp. baking powder 








cup brown sugar 1 tsp. vanilla 
| ioe tbsp, butter” 14, tsp. salt 
ary Ane ; 4 cup corn syrup 






BEAT egg yolks until thick and lemon colored. 
a pay the usar cana juice, rind and 
Buse salt. Cook in top of double boiler, stirring 
hale: | CREAM butter amd sugar et9 Byt al well- constantly untilrather thick. Cool. Beat egg 
eaten egg, salt and vanilla. When well mixed whites with remaining sugar, baking powder ; 
add coarsely ¢ hopped pecans. Turn into pie and water until stiff as meringue and fold into 
plate lined with pastry. Bake in moderate — 6.4 mixture. Pourfilling into medium-sized .~ 
OV aaa 4 to 1 hour, or until firm. baked pie shell and brown in moderately slow _ 
Ra ae os re pyeth spouts ro roe minutes. 5 
Biss | range Chiffon Pie = 
2. Cherry oll FOLLOW same general rule, using ¥Y% cup or- 

_ attractive with cherries,« but ange juice and I tbsp. lemon j juice instead of 
: m3} be prepared like this: Roll _ water and lemon juice called for, and adding 
dough in oblong about ‘% inch 1 tsp. grated drange rind. If oranges are 
qo rors ved fruit on top, r roll up sweet, sugar may be decreased to 4% cup. 


hn Pe in ph tograph are Fresh Fruit Pies, page 78; Apple Pie, page 78; Lemon 
| 4 a 0. No pempa a of. " crags eR and B SORBIOSs- i 
. i, ic * 


a 





































™ 


nes. 
a is * 


y ie J fs 





= 





PIES eo’ Eg 


Gelatin Chiffon Pies 
1 baked pie shel 
9-inch) 
1 tbsp. plain gelatin 
% cup cold water 
4 eggs, separated 


l—(deep 14 tsp. salt 
4 to 1% cups liquid or 
crushed fruit, accord- 


ing to strength of fla- 


1%4tolcu ‘ a 
eas P sugar, to suit 1 cup heavy cream (op- 
tional) 


SOAK gelatin in cold water 5 minutes. Beat 
egg yolks well, add half the sugar and liquids 
or fruit and cook in top of double boiler to 
custard consistency. Cool. Beat egg whites 
stiff with remaining sugar and salt. Beat 
cream stiff in separate bowl. Fold egg whites 
and cream into custard and pour mixture into 
baked pie shell. Chill before serving. The 
cream may be reserved to top the pie. In this 
case add I tsp. vanilla and 2 tbsps. powdered 
sugar when beating it. 

SUGGESTIONS for gelatin pies include: 


Lemon: Use I cup sugar, % cup lemon juice 
and ¥% tsp. grated lemon rind. 
Pineapple: Use % cup sugar, 1% cups 
e canned crushed pineapple and 1 tbsp. lemon 
ae juice. 
Strawberry: Use 1% cups sliced straw- 
berries, soaked in 34 cup sugar instead of a 
cooked mixture, and add to it soaked gelatin 
dissolved in % cup boiling water and I tbsp. 
lemon juice. Use whipped cream for a party 
pie. 
Apricot: Use I cup apricot pulp, % cup 
apricot juice, 2 tbsps. lemon juice and 1% cup 
sugar. (Eggs not needed if whipped cream is 
used.) For a party pie, reserve one-fourth the 
‘ whipped cream, sweetened with 2 tbsps. sugar 
to top pie. 
Pumpkin: Use I cup sugar, I 1% cups cooked 
o pumpkin, ly cup milk, and 4 tsp. each cinna- 
Bre mon and nutmeg in custard mixture. Do not 
i oe use whipped.cream in filling but as garnish, 
hoieee. if desired. 
a: # Chocolate: Use 1 cup sugar. Add 2 squares 
+. (ounces) bitter chocolate or 6 tbsps. cocoa, 
a dissolved in % cup boiling water, to egg yolk 
mixture. Add I tsp. vanilla. Omit cream from 
filling, but top pie with it when serving. 





























Fruit Cobbler 


1/, tsp. salt 


| - sae get ee : 

be 9 1h. epared fruit 
os zp vaieuDs Shee 2 tbsps. shortening 
fog tence sueo 1 well beaten 
is tbsp. lemon juice (OP- ess; 


Beall) 6 tbsps. milk 
4 cups sifted flour 1 tbsp. sugar 
tsps. baking powder 
fruit such as.sliced peaches or apples, 

: . berries, hulled berries, or drained 

| canned fruit in an 8-inch square 
Sdish. Sprinkle sugar over 

encli » upon sweetness of 


x # 


‘ne to very bland 
t, and add lemon juice é 
Frtiae sel as canned peaches or mild apples. 


der and salt, cut 
Sift flour with baking pow fine as corn- 


i rtening until mixture 1S as 
a Combide beaten egg, sugar poe sa 
and add to flour mixture to forma eee ove 
Pat out dough with floured hand and iit on 
top of fruit. Bake ‘n hot oven about 8 to 15 
minutes. 
Then add %4 cup syrup from canned Bh 
or juice from fresh fruit or water 1n which 2 
tbsps. sugar have been dissolved. Pour over 
cobbler and bake about 8 to 15 minutes 
longer. Serve hot with cream. 





Apple Dumplings 


FoLLow above rule for making cobbler dough. 
Turn out on floured board and roll into 12- 
inch square. Cut into 4 squares. Place a 
medium-sized, peeled and cored apple in each 
square. Fill centers of apples ‘with 1 tbsp. 
butter creamed with 14 cup white or brown 
sugar. Unless apples are very tart sprinkle 
with 1 tbsp. lemon juice, or with a little 
cinnamon or nutmeg. Press 4 corners of 
dough together on top of apple, brush with 
milk and bake in hot oven about 20 to 35 
minutes. Serve with cream. May also be 
glazed with syrup as for cobbler. Fresh 
peaches or soft pears may be baked im dump- 
lings. 


French Doughnuts 


1 cup sifted flour 
3 eggs 


1 cup water tits 
tsp. salt  . \ 
2 tbsps. butter | 
PLACE water, salt and butter in saucepan. %, 
When water is boiling and butter melted, toss 

in flour and stir until mass is smooth and 
clears from side of pan. Scrape into large 
bowl, and when slightly cooled add eggs, one 
at a time. Beat mixture each time until egg 

is well incorporated. At the last beat 5 min- 
utes. Cover and set in refrigerator to stiffen 
for several hours. Dough is better if made day 
before using. 

To form crullers, shape them from pastry 
tube on flat pan dusted with flour, in the size 
of small doughnuts. Let stand for I or 2 
hours, so that surface will dry sufficiently to 
be lifted with spatula. Cook in hot fat 
(375-380° F.), a few at a time, allowing space 
for expansion. 


When nicely browned, test one by inserting 
a toothpick. If the cruller is dry and hollow 
inside and firm to the touch, the batch is done. 
Drain on cake rack and dust with confec- 
tioner’s sugar or ice lightly. ? 
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: " Layla Plies 


ck Doughauts Raised Doughnuts 

| ou ; 
a Qui 5 ope ening 44, cup sugat : a Te water . 
| Sea ae 34 cup sugar 3 =— z a : | 
a 1 tsp. salt 
cary % ae , i Ca chuck sour milkor 1 - scalded milk 1 tsp. nutmeg | 
- 34 tsp. baking soda buttermilk 1 cake yeast 

. | if tsp. cream OF ArH Scatp milk. Add sugar, shortening and salt. 

Sir together flour, salt, soda, cream of tartar J ¢¢ cool to lukewarm. ‘Add yeast which has 

and spices. been mixed with water. Add about 2 cups 

ar, add eggs and rough to make a sponge. Set in 

flour, or enoug } : 
ise. When light, add well- 
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Cream shortening and sug 
beat until light and fluffy. Add milk and then 


warm place to f! 


nutmeg and remaining flour, or 


sifted dry ingredients. Mix thoroughly until 
smooth. With as little handling as possible, eat ae ake voit dough. Cover an a lot 
‘| double in bulk. Knead until free 


roll dough on floured board % inch thick. Let 
stand 20 minutes. Cut with 234-inch dough- 
nut cutter. Fry in deep hot fat (370° F.) until 
brown, turning when first crack appears. 
Drain on absorbent paper. Makes about 3 


dozen doughnuts. 
To use sweet milk instead of sour milk, 


reduce milk to 34 cup, omit soda and cream 
of tartar and use 3% tsps. baking powder. 
Use 4 egg yolks instead of 2 whole eggs for 
more tender doughnuts. 


rise until 
from large bubbles. Roll out on slightly 


doured board % inch. Cut with doughnut 
cutter, cover and set in warm place to rise 
again until double in bulk. 

Drop doughnuts topside down in deep hot 
fat (370° F.), fry until puffy and brown on 
underside, then turn and fry on other side. 
Drain on absorbent paper and sprinkle with 
powdered sugar while still warm. Yield, about 


30 doughnuts. 


rh 















Doughnut Variations 


Chocolate: Add 134 squares (ounces) melted 
bitter chocolate, 1 tsp. vanilla and 34 cup 
more sugar to recipe. 


ee Add 2 tbsps. finely grated orange 
rind to recipe. Using all egg yolks will givean FOLLOW recipe for raised doughnuts. After 


appropriate yellow color. second risin i 

g, roll out o 

ea ce sugar to 4% cup and add__s board % inch thick. Cut 0 ed conice 

Lo ve ‘oom , I tsp. ginger and I more cup yee Put 1 tsp. tart jelly in center. of Eth 7 gla 
} round, moisten ed ? ee 

Fancy: Ice cooled doughnuts with any another round on toes Pree mice sae hes 


i I 


Jelly Doughnuts 
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—* white, chocolate or caramel frostin 
— ee g and lightly. C earn 
a TP emeanitl it | nut meats, cocoanut, etl dotble fa ae ee. h place to rise - 
oH ied fruit, while frosting issoft. raised doughnuts . Fry in the same way as oS 
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BAKING 
ern recipes are “epends upon observin 


accurate] 
Ments in this book are Vel eget Follow, 2 


i , Whipping cream, and jn making all 
SallCes taravies, mayonnaise, etc. For heavy batters use a slotted spddHie 


The terms used 1 ine: stirri acy; 

i annimeea. Peaoue folding in, etc., will be found at the 
f, Sift flour before measurin 
{ cup, fill it to Overflowing, th 
/)) ingredients except brown su 
A distinction should be m 
|#) heavier bread or all-purpos 





i 







g it. To measure flo 
en level off the top wi 
gar and shortening, 


ade between cake flour and the somewhat coarser, 
e flour. The first makes a more delicate cake. 

|) If your recipe calls for cake flour, and it is not available, measure bread 
)) /flour as directed in the recipe, and then deduct 2 tablespoons for every cup of 
14) flour. In other words, fill the cup and then take out 2 level tablespoonfuls. 
is Whip your egg whites on a large platter or in a large bowl with the flat egg 
em beater. (Add a pinch of salt to hasten the stiffening process.) Beat the egg 
er _ whites in one direction only until they are stiff, but not dry. 

a the case of Angel Food Cake, stop beating when the egg whites are still 
- moist and will hold a point that turns over. | 

- Do not whip egg whites in advance. Wait until the last minute to do so. 


Beat the yolks with the spiral egg a ala one Ph Sar 
pate Mh t a time, and beat unti 
sugar, a tablespoonful a 
nded. <M : 
ble hen making a butter cake, use butter that is fairly soft (at room Be 
aie When 1elted, unless the recipe calls for it. If butter melts, chi 
i, perature) but not a y f 
++ until it is firm before using it. ; | cg se 
elt e r work the butter with a slotted spoon or with the hand until it 1s 
Stir o : 


t or work 
| . adually and continue to beat | 
ae ae outs d ead Be patient at this time— 


f your cake will be greatly 


ur, heap it lightly into the 
th a knife. Do not pack any 
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pliable and soft, the sugar § 
ES he mixture until it is creamy (like piers . 
.do not hurry this process. The good tex 


influenced by tt. 


After measuring your flour, 
oe powder, Spices, étc.). 
te aa nino to the milk. 
Add the flavoring to 


i wa & 
VN 


re-sift it with other dry ingredients (soda, 


i lternately 
Pi aelg o the butter mixture, a 
id the sifted and the liquid ingredients ¢ ddition until the ingredients 
d tl e sifted — Beat the batter after each additi lv fold in the beaten 
hree parts. beat! for about one minute. Lightly to 
ded. then beat 1t tor | 
ntil they are blended. 
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I cli dry 
an. It will cling to the | | 
ge cake batter into an ungreased ae the cake is done, turn 4 


reased pan. , 
Rentive it from the pan. It is then ready to be | 


greased pan. Grease with an 
lace it on a cake rack for five 
ke rack until it is cold. It 1s 


Pour a sponge 
sides and rise higher than in 


upside down until it is cold. 
iced. 
| Pour a butter ca 
unsalted shortening. V 
minutes, then remove it 


then ready to be iced. 
Preheat the oven, that is, heat the oven to the degree given 1n the recipe 


before putting the cake into it. ie 
A butter cake, if baked in a loaf, usually calls for a moderate oven—1 


baked in layers, for a slightly quicker, but still a moderate oven. : 3 
_A sponge cake usually calls for a slower oven than a butter loaf cake. Sie a 


An angel food calls for a slow oven. . | : me 0) 
A cake is done when it begins to shrink from the sides of the pan; when a 
straw or cake tester placed in the center of the cake comes out dry, and when oi. 
the cake surface, pressed with a finger, comes back into place. | ‘aan 
‘When cakes fail, there is usually a definite cause. © 
«1, An uneven, cracked cake: : 
ear | 5 : Too hot an oven 
ey E Too much flour 
2, A fallen, shrunken cake: | ‘ A 
oe - Too much shortening aaa ok a 
o- Too little flour | A : 
se Insufficient time allowed for baking se 


ke batter into a lightly — 
When the cake is done, Pp 
from the pan onto a Ca 


ee 



















Not enough baking powder | | fg vee 
Too much sugar ee © lbh ae a 








a ae, Mog ibur Mapioce cat lagi far : 
ee en: ka our. (Place the flour, if moist, in a large Se 
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WV r S on . | r : 
eo ponge Cake hy t Milk Cake - 
R V4 ca a s 1 cup and 2 tbsps. sifted 3 éggs me 3 : 
; wut L ci. cold water 7 cake flour L'4*cups sugar ‘ ba vstie 
a> sugar 2 ° / uga 2 tbsps. shortening 
“i I tbsp. lemon juice or. 6 tS alte eek vitae bake our 1 tsp. vanilla or 2 tsps. & 
‘ /1 tsp. vanilla 5 ége wHites eo yf ten moe powder lemon juice é 
7 - Sal tsp. grated lemon rind | yee iT eh Ba Po 
. : Wie eggs and cold BEAT eggs ‘until, they a ligh 2 £ 
. water ‘until li id doubles ere Very eae Add . | 
; rs in bulk. Add sugar gradually. TBs soe ~ RE fone rc. until well blended. 4 
ei. ot eee Add flavoring. Fold iv / which $y pour with baking powder and salt. s 
as as been -resifted with b Kise eat m*'k with shortening to boiling point = 
. } akir SON Ger, 1. “and ode to b B 
be _ tablespoon at a time. | ee O ee , eat it well. 2 
i , Siena Korge pee beat until stiff but greased ath layer ae petit a “£ 
os . 1 i 
z | biasn gntty into sets until gree ay in moderate oven for about 20 to 
: minu 
: Bake cake in ungreased g-inch tube pan in i Ice it ae desired ; 
-_, .__ slow oven for about 40 to 50 minutes. oe i 
ie *Hive e ae 7 7 P 
Bors makes-a richer ie oo instead of §. “THEM ‘addition | @ , 
ae ¥. Sie Milk Cake, with the butter: ‘omitted, a O woe Cream Cake 
a pie makes a good Spo Cake. . » 1 cup sour cream 1%4 cups sifted cake flour 
ge | ' 1 cup sugar © ' 2 tsps. baking powder 
E ' 5 2 eggs 4 tsp. soda 
4 4 ; Angel Foo d Caled A tsp. vanilla. Y% tsp. salt 
is gi s BEAT cream, stir svar in gradually. Beat 
yaa cup sifted cake-flour » 114 cups'sifted sugar until well blended. ‘Beat in eggs one at a 
Resa BES Mig oa ga vanilla time, Add vanilla. 
or cream je (Se : “2 tsp. almond extract | Resift flour with baking powder, soda and 


- @Btional) | salt and stir into cream mixture. | (Beat bat- 
RE IFT flour 3 times and add salt to egg ter until blended. ° 
Le e oaths. Whip. until foamy. Add cream of . Bake cake in greased 8-inch tube pan in 
. . tartar. Whip until fairly tif (until they will moderate oven for about 18 to 35 minutes. 
a eee sold yea that turns over) but not untildry. If desired, 1 teaspoog spice, 1 cup raisins, 
Hat * Fold in sugar, a tablespoonful at atime. and % cup nut meat ymay be added. 
Add flavoring. Fold in flour, 2 tbsps. at a Ice cake-with any I cai g. 
time.. Fold as little as Possible to a c ee: ¢ hy 
these ingredients. | * cA 
_Bake cake in adh ungreased ‘tube,pan i in L Gi Yellow Cake 
Palo ven for about 34 to I hou say rt pan | ei 
and ermit cake to become cold efore remov- ‘%4cup soft butter | 1% cups sifted cak pees > 


ise = 
9m pan. Spread cake with i icing ot dust lcup sugar Vo tsp. salt . 
ydered sugar. S2.€5ES.% . 2% tsps. baking powe es 





+ 
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a “ . 7 . s 7 : ' 
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Sake may be cut in two and cake Ali Or Pa wecop mille Pes Phares 
whipped cream, sweetened and flav Set dry i ingr dients. Combine with other in- 
pla ac ced ‘between AgYErS. (Sey ites ion yl a Ce aad in bowl ated beat welffor 2 or 3 o 
, minutes « 


. si e & ms ? ; ’ 
»** ‘ : 


se wire whisk or rotary beater. 





; ae. : Ca _ Bake cake in greased 9 X 12-inch pan, or jm 
| "One a Cake a _ ‘two 8U4- inch. layer pans in mogerate ‘oven g 
cup sugar , ps. baking powder ~— for about 12 to 25 minutes. te 
: ‘ i 3h eth re legos desiree: (See illustration. -) 7 
" ‘tsp. vanilla what nae Ae HE Iu oe 
ick Ts 


oa 


‘ Ds sift ted cake flour ange mond extract : 
| ter ind Bee at in egg. Sift 


i DE using ¢ ee” der. Add it to butter Quick Caramel Cake 


with ‘milk, to which ate rule for Quick Yellow Cake. 

Miided: Beat. batter after Substitute for white sugar 14 cups brown 

es tl blended. 5 ad vsugar, closely packed. » 

A a oped nut meats, raisins or Bake in a 9 x 12 pan. Ice it with uncooked’ 

aad d. hs Z white icing. Place pecan halves on it at regu- 

. ased i < Sifich loaf panin lar intervals. Cut cake so that a nut meat 
ee 5 to 30 minute s.  ‘@will be1 in the center oF each Wuare'o or bar. 
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Quick Chocolat” Cake 


Fotcow rule for Quick Yellow*Ca eG. 4 
Substitute 4 cup coco’ for 4 cup flour. 


% | 


rh 


White Cake 


é 


i 





Y% cup butter 

114 cups sugar 

214 cups sifted cake flour 
21% tsps. baking powder 


CREAM butter and suga 
baking powder. Add to 


lg tsp. salt 
e4egg- whites , 


r. Sift flour with 
butter mixure In 
about three parts alternately wits £ulk, to 


which vanilla has been added. , 
Beat batter after each addition until 
-. blended. 
‘Add salt to egg whites. Whip until stiff but 
not dry. Fold lightly into batter. 
Bake cake in greased 7-' ‘ch tube pan in 
moderate oven for about 20 to 40 minutes or 


in two 9-inch layer cake pans for about 12 to 
(See 


— 


- 


P27 


Be 25 minutes. Ice with chocolate icing. 
7 a Ee 
i Seat 

me eho eA 


















pel _ Marble Cake 
; a ‘02. (square) chotolate “1% tbsps. hot water 


gen t3 Rep i ; py 
__. .. Prepare batter for White Cake. Those who 
y prefer yellow majile cake may use 2 whole 
ahs ggs instead of 4 egg whites. Beat yolks into 
» Separate dough into halves, melt chocolate, 





/___ cool and fold it into one half of dough. | 
gli | Flace a in alternate layers in greased 


fe. ee ° ge ok a BR 
» pan or bake in two Q-tcx layer pans as 
yy 
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CAKES zee 


(°F GAOKIES 


Chocolate Devil’s Food. 


2 tsps. baking powder 
14 tsp. cloves 

ly tsp. cinnamon 

Vy cup mil 

1 tsp. vanilla’ 

3 egg whites y 

of sugar untiis t. 
Beat two 


¢ 
Ss 


4 cup butter 
1 cup sugar 
4 eggs yolks 
34 cup sugar 
2 oz. (squares) chocolate 
2 cups sifted cake flour 


Cream butter and I cup 
Beat egg ye Ss and 34 cup sugar. 


mixtt es 7 ¢ether. % 4 
Melt ciucclate over hot water, cool an 
add. Resiit flour with baking powder and 


spices three times. Add sifted ingredients to 
batter alteragre y with milk, to which flavor- 
e 


ing has been ad i. ae 
Beat batter after each addition until 


blended. Fold in egg whites, beaten until 


stiff but not dry. 
Bake cake in two greased g-inch layer pans 


in moderate oven for about 4 to y hour. — ; 
‘Ice with chocolate or white icing. 


Nut Cake 


App 1 cup chopped nut meats to Gold Cake, 
Quick Yellow Cake, Chocolate Cake or one 
Egg Cake. ) ' ., 
Spread cakessyith icing and garnish with 
whole nut meats. ae 


Quick Cinnamon Tea Cake 
App to Quick Yellow Cake: 


4 tsp. cloves or nutmeg 


114 tsps. cinnamon 





Layer Cakes 


CHOOSE one of precedin i 
cake in layers. g cake recipes. Bake 














ected for White st : 
i ee oe ess 1 y Place jam, jelly, a cake filling or an icing. * 
rs all __ between layers. | S 
Boe a re | ae top and sides of cake. Sprinkle layers 
ae Gol a ci: ‘ | TA wath cs cceaney nut meats, etc., and 
— AOI Ke , ndied cherri i 
: UE re RA ale whole nut meats. * a sy" Pavern ous i 
er Mee puree «3 tsps. baking powder Be ey: “ A: 
ss eerie VY, tsp: almond extract : _ haan 
Ae sae ! _ Ytsp. vanilla Spice C a 
*Akups sifted cakeflour %cupmilk pice Cup Cakes - pes 
B3INE flour an : ‘he en , ,... 1L cup seeded raisi , te are = 
hree times, Sift a ore and sift 1% cups wae soe BONE ae 4 
_ Cream butter and sugar. B __ Vatsp. soda He bee cinnaie aetna 
So ded esac tikes. Beat yolks und, 2tber. bose, "SN" i. alisicghs hE 
We a to butter Re” sugar ¥4 tsp. nutmeg ve Sy ae 
Havoring to milk. - Bom 1 cup of w ‘site Be hat Mca aval 
d flour alter-. utes, eee ater and raising f6r 10. ine 











ilk in about three pa , 

way a ae 1. ee é ee: rts. Bea 

4 addition until blended. te 
) ased 9g-inch tube pan in 


about 25 to 45 minut 
aaa * Cd ind ie oe 
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Add soda and 34 cup of cold water. ¢ Dp. 








butter with sugar, add raisin mixture an 


flour sifted with the baking powder 
SPICER. Yh: ” i Rea 8 aa 
Bake cakes in moderate oy en. 
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Lady Baltimore Cake 


is White Cake, baked in two layers Chop: 
Ange seeded raisins, 6 figs, % ae nut Seats. 
‘ d to half of 7-minute White Icing just 

efore spreading it. Place this half between 
layers. Ice top with other half. 


Ma . 
xt wh oP Cakes 
: ear ey 
UsE oneof precer ing cake recipes for cup cakes. 
Grease pans. Fill them only two-thirds full of 
batter. | 
« Bake in moderate oven for about 25 min- 
‘ ~ utes. Ice or sprinkle with powdered sugar. 
_ they may be split and filled with cake 
icing, jam or jelly, and then iced. on top. 


es Molasses Cake 


»° W%cup butter 

142 cup brown sugar 
¥ cup molasses 

legs : ° 
2 cups sifted flour 


CREAM butter and sugar. 
beaten with egg. 


Resift flour with other dry ingredients. 
Add sifted ingredients alternately with 


milk. Beat batter after each addition until 


oi. wae 


_- . blended i 
Pe ak Rak a 


° 






3 tsps. baking powder 
VY tsp. salt RS. 
14 tsp. soda 

1 tsp. mixed spices 







Stir jin’ molasses 







greased g-inch tube pan in 
or about 22 to 45 minutes. . 





@ warm with Raisin Sauce. _. 
ke may be cooled and iced. 





+. Crumb Spice Cake 
‘ 34 cup soft butter or 
‘ shortening 
























‘ 1 
oie, fe, 


YMBINE | ingredients 


a 
slo 
apie. 

a ee %.". 


astry 


lightly until they 





blender or finger-tips. Do not 
crumbs to become oily. 

ve 1 cupful crumbs. Add to them 
cinnamo#i, and % cup chopped nut 













ey of crumbs: 
ees Bt, tte 
“ye -Y4 tsp. cinnamor 
2 tsps. baking powder 
oves mS) 5, 
‘ | - cup sour milk, and 2 
until sm gor EL 35 


y 


‘ iL 
and Add 





















sed 9 X 12-1 aD 
de: en for about 10 to 20 
Peek am: a | 
aa eh D.1, 
: over top. Bake 














1% cup milk Rte 
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° Grandma’s Pound Cake 


As BAKED in the “Home Comfort” Range 
fifty years ago: 


2 cups sugar (1 Ib.) 4 cups flour (1 Ib.) 
2 cups butter (1 Ib.) ‘10 eggs (1 Ib.) 


Beat yolks and whites of eggs separately; 
cream butter; and crearn sugar into it. 

Add egg yolks and mix well. Add stiff egg 
whites alternately with flour. 

Long beating of air into this mixture is the 
success of this cake. Grandma always beat 
the mixture with her hand in a large wooden 
mixing bowl, since it was less tiresome. 

Put in oven when you can bear your hand 
on the bottom, and gradually increase oven 
heat to moderate; bake about I to 2 hours. 

‘A half pound cake may be successfully 


_ made with half the quantities. Piggy 


| Apple Saucé Cake 


1/4 tsp. salt 

1 tsp. soda 

1 tsp. cinnamon 

14 tsp. cloves 

1 cup thick sweetened 
apple sauce 


14 cup butter 

1 cup sugar 

1 egg. * 

1 cup raisins 

1 cup currants or nut 
meats 

134 cups sifted cake flour 


SIFT a few tabléspoons of the flour over nut 


‘ meats and raisins. 


Cream bitter and sugar, beat in egg. Add 
nut meats and raisins. 
Sift flour with soda and spices. Stir into 


‘butter mixture. Last, add the apple sau 
‘ which has been heated. 


Bake cake in a 9-inch tube pan lined with 
buttered paper, in moderate oven for about 
¥% to 1 hour. Se ‘ 


Prune or Apricot Cake 


134 cups sugar 

24 cup butter 

3 eggs, separated 

14 tsp. grated lemon rind 
14 tsp. vanilla 
14 cup water 


¥ cup fruit juice 
¥z cup fruit pulp* 
234 cups sifted cake flour — 
V4 tsp. salt 

‘. 2 tsps. baking powder | 


4 tsp. soda aa 


om > 


CREAM butter and sugar. Beat in egg y fy 
Combine water, fruit juice an¢ fruit oo 
Add flour (that has been sifted with t- Pugh 


powder and soda) to butter mixture, alter. 
nately with fruit and water mixture. 
Beat batter after each addition until well 


blended. Fold ig, egg whites, © 
ee but not ae beaten until 
_ Bake cake in three greased 8-inch | 

pans or one 9 x'I2 pan in m ayer 
about 15 to 30 minutes. Beg me for 


Ice with white icing fe me ae Oo 


en stewed 






Sweetened, Rub through a sieve and 
: . 


*Use dried prunes or apricots that have 
7 ce 
hs 
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Banana Cake »® 


\% tsp. salt 


14 cup butter a i 
1 cup mashed or ¢f 
ales ta bananas 
21% cups sifted cake flour 1 tsp. vanilla 


4 tsp. baking powder 14 cup sour milk 


) 34 tsp. soda : 
er and sugar. Beat in eggs one a 

: ins. Resift flour dath baking powder, soda 
and salt. | 

Add vanilla to milk. Stir sifted ingredients 
into butter mixture alternately with milk 
and batianas. Beat batter until smooth after 
each addition. 

Bake the cake in two greased 9-inch cake 
pans in moderate oven I5 to 30 minutes. 

Place sliced bananas between layers. Ice 
top of the cake with uncooked lemon icing. 




















. 
2 
> © 
pe Fruit Cake 
. 1% |b. butter (1 cup) 14 cup asses 
% lb. brown sugar (114 14 cup sour milk 
cups) | 1 tsp. soda 
6 eggs ~ ~L Ib. r.isins (seeded) 
Ym lb. flour (2 cups) 1 Ib. currants (washed 
1 tsp. cinnamon and dried) 
1 tsp. allspice 14 lb. citron, cut fine 
1 tsp. cloves 1 lb. almonds (blanched 
1 tsp. nutmeg | and shredded) or pe- 
tsp. salt, if butter is cans broken 
-- unsalted 14 cup maraschino cher- 
-Y4 cub wine, whiskey or ries 
| frvit juice 
So Shae : e . ° * ° 
» Cream butter with sugar, sift dry ingredients 
a ae flour the fruit and nuts lightly in addi- 


___ tional flour. The ingredients may be com- 
_ bined in order given—eggs being added 
___ alternately with flour—each egg. being 

_ beaten in well, or eggs may be separated, the 
Iks alternately with flour and whites stiffly 






“lace dough in loaf pans lined with layer 
of heavy waxed paper, or with 4 layers thin 
_ Waxed paper. Cover bottom of oven with 
pans filled with 1 inch of hot water and bake 
ei 108 es in very slow oven from 1% to 3 hours. 
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pao let it boil), 
HRSA Y, slowly, 





PAKES2cad’ 
COOKIES 


Jam Cake 


If tsp. cinnamon 
If tsp. nutmeg 


14 cup butter 


| aie ae 1 tsp. soda 
5 edt voles 14, cup sour cream 


2 cups sifted flour 3 egg whites 


Cream butter and sugar. 

Beat in egg yolks. | 

ir in jam. 

Resift ager with the other dry ingredients. $ 
Add flour mixture in about three parts alter- 
nately with sour cream. Beat batter after each 
addition until well blended. | , 

Bake cake in two greased 9-inch layempans 
or in a g-inch tube pan in moderate oven 
for 25 to 50 minutes. Ice as desired. 


oe aelly Roll | 
i 34 cup sifted cake flour 


34 cup sugar 34 tsp. baking powder 
1 tsp. vanilla 14 tsp. salt 


BEAT egg yolks until light. Add sugar gradu- 
ally and then flavoring. 

When bleydéd} add flour that has been 
sifted with baking powder and salt. Last 
fold in egg whites that have been whipped 
until stiff but not dry. 

Line a 15x 10-inch pan with heavy but- 
tered paper. Pour in batter and bake in mod- 
erate oven for about 6 to I2 minutes. 

While cake is hot, trim hard edges, spread 
cake with jelly, jam or a cake filling, and roll 
it in waxed paper. Sprinkle with powdered 
sugar. 


4 eggs, separated 


“Ay 


Cocoa Roll 


% tsp. salt 

Y% tsp. cream of tartar 
1 cup heavy cream 

VW tsp. vanilla 


3 eggs, separated 
1% cup sugar 

1 tsp. vanilla 

2 thsps. bread flour 
2 tbsps. cocoa 


BEAT yolks until very light: Beat suga/: in- 
gradually until well blended. Add vanilix,  _ 
Sift flour, cocoa and salt. Stir them into. - 
yolk mixture. | cae 
_ Beat egg whites until foamy, add cream of 
tartar and beat until stiff but not dry. Fold }» 
batter. Be “ 


@ shallow pan (about 8x 13 aches) 54" 
wit | ised paper. Spread dough to. 
thickness of % inch. Bake cake in noderate |. 
_ oven for about 12 to/25 minutev. ee oe 
_ When cool, invert onto moist cloth. Trim 
edges, Whip cream until stiff oe Palde ig” 
vanilla, Spread cake with cream, ! 2/77 
| Roll cake in cloth like a jelly roll, © 
ne a 
















CAKES. 
COOKIES 


Washin gton Cream Pie 
% cup butter 
%4 cup Sugar 
2 eggs, beaten 
114 cups Sifted cake flour 


CREAg- butter and sy 
gar and beat in eggs, 

Combine and sift flour, baking powder End 
salt, and add, alternately with the milk, to 
butter mixture. 

* Beat batter well, add vanilla. and bake 
cake in greased Pans in two layers in moder- 
ate oven for 12 to 2 5 minutes. o”” 

Place filling between layers and sprinkle 
top with powdered sugar. Spread whipped 
cream, a cooked cream filling (adding cocoa- 


nut to it, or other nuts), jam jelly or fruit 
between layers. th pre 


See Fillings. 


3 tsps. baking powder 
', tsp. salt 

¥ cup milk 

l tsp. vanilla 






























: Skillet Cake 
{Upside Down Cake} 
(Pineapple, Apricot, etc.} 


_Y, cup butter 
34 cup brown sugar 





8 canned pineapple 
slices, of 24 cooked 


‘1 cup pecan meats (op- apricots, '° ‘ned 
tional) 

MELT butter in g-inch skillet. Remove 

the fire. 


____ Sprinkle brown sugar and nutmeats ove 
_ bottom. Arrange fruit on sugar. Prepare 
~ __ following batter: 


a * <2:eges 1 tbsp. melted shorten- 


:: Y4 tsp. salt ing : 
e. + 1 cup sugar 1 tsp. vanilla 
ss Weup rich milk 1 cup sifted cake flour 


See eg 1 tsp. baking powder 
> _ Brat eggs until light. Add gradually, beat- 
ing constantly, salt and sugar. 

___. Heat milk to boiling point. Add butter. 

| Beat into egg mixture. Add vanilla. Resift 

flour with baking powder, and add it to egg 
mixture. Beat quickly until blended. . | 

Pour batter over fruit. Bake cake in moder- 

ate oven for about™%4 to % hour. | 

— Turn out while warm. Serve upside down. 

aa a : ; 


ee. = 7 &: : ? 
Wines us) : 
PS . ey : 
ve } [ : By), * 


~ wa | 
5 


od 
wd 


ny 


Strawberry Short Cake 
a | Se esc 4): 
—  -Yy cup milk 

1 quart berries — 
1 cup whipping cr 


P. oa 
' ~~ . Sao ; 
aodh wa 7 

ortening ~ 


Br BN. Basie! 





for pie crust. 





a | thumb, while meringues ‘a 
a) ingredients, and cut | 1ollows with sweetened and 


cream, or with a frozen mixture. 
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_ Beat egg and milk until blended and stir 
In. Pat out dough into a square on floured 
board, to the thickness of % inch. Brush 
half the top with melted butter. 

Fold over other half, or cut dough into 
rounds for individual servings if preferred. 

Bake cake on greased sheet in moderately 
hot oven for about 10 to 20 minutes. Split 
cake. 

Serve with sweetened strawberries be- 
tween layers and over top. Garnish with 
whipped cream. 


Cream Puffs — 


Tuts rule makes 12 large puffs or eclairs. 


1 cup water or milk l4, tsp. salt 
1 cup butter 4 eggs 
1 cup flour 


Heat milk, add butter and let it come to 
boiling point. Add flour and salt and stir 
batter over heat until it leaves the sides of 
pan and forms a ball. 

Remove from fire, cool slightly and add 
eggs, one at a time, beating in well. Place 
spoonfuls of batter in 2-inch rounds on a 
greased tin, heaping them well in center. 

Allow 2 inches between puffs. Bake in 
moderate oven for about 15 to 30 minutes or 
more. Test puffs by removing one from 
a If it does not fall, it is thoroughly 

oe. | 
Wh» pits are cool, cut gash into side of 
_,_.. ond fill wi. h sweetened and flavored 

W , or with custard filling. 

Ver_»...uall cream puffs may be served at 
teas. Fill them with a sweet filling, cheese, 


creamed chicken, oysters, well-seasoned 
hash, etc. 


Meringues 


1 tsp. vanilla 
34 Cup sugar 





7 egg whites 
Pinch of salt 
114 cups sugar 


App: salt to egg whites and beat until they 


will hold a point. é. 


Add 1% cups of sugar very, very slow 
beating eggs constantly. Add vanilla, and 
then fold in 34 cupofsugar, = © 

Place large spoonfuls of this mixture on 
baking sheet, or shape meringues with pastry 
bag into ovals. Bake in very slow oven for 
about 30 to 60 minutes. Remove from sheet 


when cold. 





If to be filled, crush monn side with 
& fresh and fill 
vored whipped 
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D CAKE FILLINGS 


ICINGS AN , 
White Icing 


Seven-Minute 


2 egg whites (unbeaten) 
114 cups sugar 

5 tbsps. cold water 
PLACE ingredients, 


double boiler. 
Beat until they a 


tsp. vanilla 


except flavoring in top of 


re thoroughly blended. 


i ter. 
e spiral egg whip oF dover bea 
Place toe Aviat bottom of double boiler filled 
with rapidly boiling water. 
Beat icing for 7 minutes. 


fre and add flavoring. . 
The icing is then ready to be spread. 


Variations of Seven-Minute Icing 


Nut Icing: Add % cup chopped nut meats 
to cooked icing. 
Lemon Icing: 
Add 2 tbsps. lemon juice, 
rind. 

Orange Icing: Omit water. , Add y% tsp. 
grated orange rind, and 4 cup orange juice. 
Sea Foam Icing: Substitute brown sugar 
for white. After 5 minutes remove double 
boiler from fire. Beat 2 minutes longer. 
Place boiler top in cold water, and beat for 3 

__ minutes longer. 

_ Chocolate Icing: Melt over hot water, 

_ then cool 3 0z. (squares) chocolate. When 
icing is cooked, fold in vanilla and melted 
chocolate. . 

_ Raisin Icing: Spread cooked icing. Sprinkle 
with I cup seeded or seedless raisins chopped. 
Cocoanut Icing: Spread cooked icing. 
Sprinkle with shredded cocoanut. 

Chocolate Coating over White Icing: 
When cooked iéing is spread, pour chocolate 

(melted over hot water) on it. Spread it 
lightly over surface with broad knife. Per- 

mit chocolate to harden. Do not attempt 


Remove from 


Use only 2 tbsps. water. 
\{ tsp. grated lemon 


this in hot weather. _ 

Boiled White Icing. 

¥ tsp. ‘cast of ‘tartar 
(optional) 

1 tsp. vanilla or other 
flavoring 


sugar until syrup forms 

i woe " + a 
pped into cold water, or 
read (when dropped from 
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hem while very 
the eggs being 
the addition of 


beaten con til icing becomes 
fterward, untl 
phil — of right consistency to OH, ten 
or he last of syrup has been added 7 te 
en la f eggs) or a few 


. ¢ o two 
spoon creaill O tartar (t added to keep 


rops of lemon juice may be 
ace from becoming, gritty. | 23 
Beat in the flavoring as icing cools. a 
Beat until icing 1S good i ly 
spread. Have bowl of hot water reacy- bos 
a few drops if needed as icing beqomes ir i 
Dip knife with which icing 1S spread into 
hot water to insure smooth surface. 


poured upon t 
tream, 

‘@eumeryemne Sire 
not stantly during 


The syruP is 





Ornamental Icing 
Boil 1 cup sugar Ye Coy WVEtee | 
MEANWHILE add % teaspoon of salt to 2 egg 
whites and beat until they are stiff and will 
hold a point. 
Add 3 tbsps. sugar very slowly, beating 
constantly. When syrup begins to fall in 
heavy drops from spoon, add a small quan- — 
tity of it to eggs and sugar and continue a8 
beating. Repeat this process, adding syrup Fae 
to eggs in four or five parts. If these addi- e. 
tions are properly timed, the last of syrup 
will have reached the thread stage. : 
Beat icing constantly. Have pan ready 
partly filled with water placed over heat. 
The bowl in which the icing is being made 
should fit closely into this pan so that the 
bowl will be over, but not in water. When 
water in pan begins to boil add ¥% tsp. of 
_ powder (equal parts of baking powder and 
ee oon) and conti ue to beat the icing 
itil it sticks to sides and tL a 
atk holds.a point. ey OO he 
_ Remove icing from heat. hy: 
is required for Neots fiouskoaaeee 
in small bowl and cover it closely with 3% 
paper. To remainder-add 1 isp. a at ¥ 
hot water to thin it to righ Tata a 
snaead 2B 0 right consistency t 
sprea eat well and spread on cake. 
_ Decorate cake with ding, coldiie 
a th reserved icing, colo 
it with color paste and placing it ir 
of baker’sypaper, that have ue tile 
cornucopia siete ae een rolled. 
Y with tS a SS; secured, near | he 
Pi a a pin. F latten a bag a di 


point 
small piece from the ‘point t be 4 re “at 
Cut it like a 4 Oar 
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Coloring for Icings 


ADD a very little coloring to icing just before 
| _ it 1s ready to be spread. 
* Pink: Juice of strawberry, cherry, cran- 
sf berry or currant. 























Blue: Juice of blackberry, blueberry, elder- 
berry or raspberry. 
Purple: Grape or mixed pink and blue. 
Brown: Chocolate, cocoa, or coffee. 
e. Yellow: Grate orange rind cut with lemon 
. | 3 juice, or egg-yolk. 
Green: Juice from spinach. 
a Maple Icing I 
yr » 1 cup maple sugar 1 egg white 


14 cup water 1 tbsp. white corn syrup 


Bort maple sugar, corn syrup and water with- 
out stirring until syrup spins a thread; pour 
gradually over stiffly beaten egg white and 
whip until smooth; spread at once. 


Maple Icing II 

a 1 cup maple syrup 2 egg whites 

_ Bow syrup without stirring until it spins a 

fine thread; pour gradually over stiffly 

- beaten egg whites and whip with wire whisk 
until stiff enough to spread. 


ae Sour Cream Icing 


‘cup sugar l% cup nut meats, chopped 


4 


IL sugar and sour creai. ‘ntil syrup forms 
oft ball when droppea inte cold water 











t* 





ool sy! ‘up until lukewarm, then beat until 
my. Add vanilla and nuts and spread 


She 
Wer, 


ro Chocolate Icing 
cote 2) 84\cup mills 

2 tbsps, butter 

1 tsp. vanilla 


oe 4 i ‘ 











ropped into colc te r 


* ‘a’ ‘ tae 
2 Ps ey * 
eid as 


- four ingredients until syrup form 
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_ Beat ingredients well. 
oe runny ”’ icing. 

_ _ Drop a little from a teaspoon onto a cookie. 
10 et it to spread and harden. bay 
ace Boiling water and vanilla may be substi- 
___ tuted for lemon y so - 


Caramel Icing | 


3 tbsps. butter 


2 cups brown sugar ; 
1 tsp. vanilla 


1 cup milk or cream 


Bom sugar and liquid until syrup forms a 
soft ball when dropped into cold water 
(238°). Add butter, remove icing from fire 
and cool. Add vanilla and beat until thick 
and creamy. 

If too heavy, thin icing with a little hot 
cream until right consistency to spread. 


UNCOOKED ICINGS 
White Icing 


1 tbsp. or more flavoring 
(rum, sherry, coffee, 
fruit juice, etc.) or 

2 tsps. vanilla 


114 Trsps. hot cream or I egg yolk may be 
substituted fot butter. Cream butter with 
sugar, and add salt and flavoring. If icing is 
too thin, use additional powdered sugar until 
the right consistency to spread. 

When making lemon or orange icing, omit 
vanilla and add grated lemon or orange rind 
and juice. 

Nut meats may be added. 


et 3 


ty 
Chocolate Icing (Uncooked) 


4 tbsps. hot water or 
cream 

1 tsp. vanilla ’ 

Powdered sugar 


2 cups powdered sugar 
3 tbsps. butter 
1/4 tsp. salt 





4 tbsps. cocoa or 2 ozs. 
chocolate 
2 tsps. butter 


ME LT chocolate over very low flame. Add 
butter and water. 

When these ingredients are cool, add vanilla 
and enough sifted powdered sugar to make 
icing the right consistency to spread. 7 


Icing for Cookies 
or Christmas Cakes 


Powdered sugar Lemon juice 


Grated lemon rind 
Make a fairly 





rind and juice. 2 
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CAKE FILLINGS 
Custard Filling 


9 slightly beaten exss or 
4 eas yolks 

2 tsps. vanilla or I tbsp. 
sherry flavoring 


4 cup sugar 
iy cup aut 

tsp. salt 
- cups scalded milk or 


cream 
Beat yolks, add suga 


scalded milk over egg 1 
ingredients over hot et un 
hick, stirring constantly. 
When custard is 2S add vanilla and 


spread filling between layers of cake. 


re and flour. Pour 
‘ixture, Cook these 
til smooth and 


Banana Custard Filling 


App or more sliced bananas to cooled cus- 
tard filling. 


Butterscotch Filling 


Cook and stir in double boiler 34 cup brown 
sugar, 4 cup butter. 

ool slightly. Follow rule for Custard 
Filling, omitting sugar. Flavor with vanilla. 


Chocolate Custard Filling 


FotLtow rule for Custard Filling, Add to 
hot milk, 
14 ozs. (squares) chocolate cut in pieces. 
4 cup sugar. 
Permit chocolate to melt. 





ae 














Coffee Filling 


____ Fottow rule for Custard Filling. 
}  ___ Substitute for milk 1 cup strong coffee and 
= | °F cup cream. 


1 Nut Filling 
App to any of the precedi 
finely chopped nut meats, 


, eo , 
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ng fillings 1 cupful 
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s Lemon Fillin g 
¥% tsp. grated lemon rind 


| s1L4L. 1D ¥2 cup su 
2% tbsps. lemon juice ie ey 
ex thd cook in double boiler until +h: 
FG until 
Cer re before spreading. - mic 
Orange Filling tee 
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7 BAKES zeal 


pineapple Filling 
1 tbsp. butter 


2 ene yolks 
2 ese whites 


ple and cornstarch for 15 minutes 
Add butter and sugar. 
xture over egg yolks and return 
boiler for 1 minute, Cool. 

ry good pie or tart. 


2 cups crushed pineapple 
1 tbsp. cornstare 
% cup sugat 


CooK 
in dou 
Pour hot mi 
to the double | 
This filling makes a ve 


COOKIES AND SMALL CAKES 


yineap 
ble boiler. 


Vanilla Wafers 
1 eggs 
14 aie Buttes 2 tsps. baking powder ~ 
1% cups flour 4 tsp. salt maa 
VY cup milk 4 tsp. vanilla reat 


ally cream sugar into 


butter and gradu 
nae i mix. Sift and 








it. Add well-beaten egg and mi | 
measure flour, add salt and baking powder. i: 
Resift and stir into egg mixture alternately |. ea Qs 
with milk, a little at-a time. er et 
Add vanilla and let mixture chill. Roll out &@ | 
on floured board to about 4 inch thickness; 
cut; sprinkle top with sugar. | : 
Bake cookies in moderate to hot oven for : 
about 7 to 15 minutes, Ame 
| | % 4 
Cocoanut Vanilla Wafers © ie 
PREPARE and cut, ready to bake, recipe for __ ! 
Vanilla Wafers. a : ; ae 
Lightly brush tops with slightly besten 
egg, and sprinkle on 34 cup grated or shredded 
cocoanut. me 
Bake as directed. a 
; ? ey 
Chocolate Wafers cs 
1 cup sugar ae 
“4 cup butter | re pcan 
; re pxpur 2 thsps. milk h 
& -Y tsp. soda 
C  Mtsp. salt 
ae | te Sugar. Add melted choc-  3=——> 
Si ‘ ‘ rf mulk and well-beaten egg and mix. te 
sit and measure flour, add soda and salt ~_ 
and Yesift. Gradually add Bo ue e | 
ecually add flour to sugar- 
Peet MmIXCupeie oroughly mixing. GM Sei 7 
small Out on floured board and cut with»: 
mail round cutter, pl : irae oe 
tins and bake from oe on buttered baking = 
S an lm abo “a ee 8 He 
moderate oven. ‘i 73 0 10a ALS 


7 ae 
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7 Cocoanut Chocolate W 








W7n fine 
App! a ira ie 
A oh chocolate wafers — ede ! 
Canut and 4 cup chopped mug a rede 
93 Dim 
(\- [ae 
iy fi yl 
r “e a 
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Dixie Molasses Wafers 


1 cup New Orleans 3 cups flour 
molasses 3 tsps. ginger 

i, cup butter and short- 3 tsps. soda 
ening 11% tsps. salt 





BRING molasses to boil; add butter and 
shortening. Add ginger and salt. Add soda 
dissolved in a little milk. 

Mix well, and add flour, stirring in gradu- 
| vally. Roll mixture, add flour and knead well. 
Roll thin, cut and bake in moderate oven on 
greased tins. 

Let cool without removing from pans. 

If desired, they may be baked on greased 
heavy paper laid on bottom of pau; by sliding 
the paper onto a table or board, pan may be 
used while snaps are cooling. 
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: \ if School Boy Jumbles 


2 cups sugar 3 tsps. baking powder 


1 cup butter 3 3S ft 3 tbsps. cold water 
4 cups flour 1 tsp. vanilla 
4eggs 1 tsp. almond extract 


w 
CREAM butter and sugar well. Gradually add 
beaten eggs, and liquid. Add flavoring. Sift 
and measure flour, add baking powder, resift, 
and gradually stir into mixture. 
~ Roll out lightly on floured board, cut in 
shapes, sprinkle top with white or colored sugar. 
Place on well-buttered tins. 
__ Bake in moderate oven until light brown. 
_ Placed in stone jar, cookies will keep fresh for 
several weeks. | 
Decorate cookies with colored or other icing. 
ome may be dipped in melted sweet milk 
1ocolate and decorated with nut meats, or 
ut together in pairs with icing between and 
z lipped. Lee 
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- Maple Ginger Snaps 
ITUTE in Ginger Snap Recipe, 2 cups 
ulated sugar for brown sugar; I cup 


le syrup for molasses; cold water for hot 


eo 


Va. “a rr ; 
MPORTANT NOTE: 


wr 
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eding cookie recipes may be followed 
P COOKIES. These are more quick- 


‘ n rolled cookies. 
t one half the flour measurement 
ipes. Test one or two cookies by 


little batter from a teaspoon onto 
‘ wv 
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s, dates and nut meats _ 


Ginger Snaps 


1 tsp. ginger 

1 tsp. soda 

1 tsp. salt 

l% cup hot water 


4 cup shortening or 
butter 

1 cup brown sugar 

1 cup molasses 

6 cups sifted flour 


CREAM shortening and sugar. Beat in mo- 
lasses. Resift flour with dry ingredients. Add 
to molasses mixture alternately with water. 
Knead well. Roll thin. Cut. Bake on greased 
tins in moderate oven. Cool. Remove from 
tin. 





Macaroons 


3 egg whites 
\% tsp. salt 
114 cups powdered 


14 lb. almonds (or other 
nut meats) blanched 
and ground 


1 tsp. rosewater or sugar 

vanilla 
App flavoring to ground nuts. Add salt»to 
egg whites. 


Whip until they are stiff. Fold in sugar I 
tbsp. at a time. Fold in almonds. Drop 
batter from a spoon onto greased baking 
sheet. * 
Sprinkle macaroons with sugar. 

Bake in slow oven until done (for about 10 
to 20 minutes). | 


Chocolate Macaroons 


App grated sweet chocolate to recipe for 
macaroons. 
Use 2 ozs. or more. 


Lady Fingers 


14 cup sifted flour 
4 tsp. salt 
3 egg whites 


2 egg yolks 

34 tsp. vanilla 

Ve cup sifted powdered 
sugar 


BEAT the yolks until light. Add vanilla. 

Resift flour three times. Add salt to egg 
whites. | 

Whip until stiff. Add sugar gradually. 
beating constantly. ) 

Fold in egg melee, 

Fold in flour. 

Shape dough into oblongs on greased paper : 
placed on pan, or pour into greased lady finger 
tins. ; aes * i 

Bake cakes in moderately slow oven ‘for 
about 6 to 12 minutes. ase 
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a Filled Cookies 
h PREPARE any rolled cookie dough. Roll and 
Se Placé between layers a teaspoonful of filling. 


Pinch down edges with a fork. 


Raisin Filling: 


1 cup chopped raisins 
(figs, dates, nutmeats) 

6 tbsps. sugar 

5 tbsps. boiling water 


Bor and stir these ingredients until they 
thicken. Cool filling. 


l4 tsp. grated lemon rind 
2 tsps. lemon juice 

2 tsps. butter 

lf tsp. salt 





Oatmeal Drop Cakes 


5 tbsps. milk 

2 tsps. cinnamon 
14 tsp. soda 

2 eggs 


144 cups sugar 

1 cup shortening 

1 cup raisins or dates 
2 cups rolled oats 

1 cup flour 


CREAM shortening, which may be butter, 
vegetable shortening, or a mixture of both, 
and cream sugar into it. 
» If shortening is used, add a little salt to 
_ taste. Add beaten eggs, chopped raisins, 
dates or figs. Add rolled oats mixed with 
_ flour. Add cinnamon, soda and milk, and mix 
thoroughly into fairly stiff batter. Drop by 
teaspoonfuls on well-greased pan or baking 
sheet. Space well to allow for spreading. 
"Bake 7 to 15 ae in moderate oven. 
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_.. Honey Drop Cakes 
fi cup strained honey 


Td ‘ l egg 
Bee ge 1% tsps. baking powder — 


Y% tsp. lemon juice 


| . 
eae 


cup sugar 
¥, cup butter 
114 cups flour 


ee CREAM butter and graduall 
est __ Add beaten egg yolk, hone 
and mix well. 
_ Sift and measure flour 
ee S resift, and mix thorough 
ba 
ak 
ng 


=e 


t 
~4 
- 
r 


oe 
: 


= 


y cream in sugar. 
y and lemon juice, 


, add baking powder, 
ly with first mixture. 
whites. 


_- Fold in well-beaten egg 
} greased tins or baking sheet, 


Drop on well- 


) and bake in moderately hot oven about 7 to 
(Aa, | 15 Punutes. 
NE Ae 3) eo 
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_ Molasses Drop Cakes 


Ye cup molasses 
\/, Cup sugar 
_ ‘A cup melted butter 
cup boiling water 
Pe 1 oa Bie 
we 112 Cups flours, | | 
cup bread crumbs 


ne 
an Yi \ b VBE 
j { > a 
_ MIx mol 
5 * is 1 ie 
rd wer Fi 


« 





14 tsps. baki 
4 tsp. soda 
1 cinnamon 
2 tsp. nutmeg 
tsp. allspice 
Y% tsp. salt 


ng Powder 
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F 
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ay, Wh 
i er 
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' na: 
with Wax paper. Bake in modérate oven 
_ about 12 to 25 minutes. 1 ake 
Cut cake into bars and roll them in’ 


. % tsp. cinnamon and 


CAKES zeae 
COOKIES 


ure flour, add baking powder, 


Sift and meas 


spices. ee, iy 
or, stand thoroughly stir a as vetift | 
ae a and m , 
ead crumbs 
ture. Age spoonfuls on well-greased een s 
Or Bate sheet. Bake for about 5 to 12 | 
r 
uted in moderate oven. 
Ginger Drop Cakes 
1 cup brown sugar 7 aaah i oie 
1 cup molasses : t sea 
1 cup shortening tsp. ete 
4% cups flour i, tsp. 
1 cup hot water j } 
utter an 
CreEAM shortening, butter, or | 
shortening ee oeene ly beat in 
ar, molasses, and beaten eggs. 
aNd salt and ginger. Dissolve soda in hot s 
water. Add flour and water alternattély to we 


butter mixture. Beat well. ie 

Drop spoonfuls on well-greased tins “or 
paper, well apart to allow for spreading. Bak- — 
in moderate oven from about 10 to #9 
minutes. 














Chocolate Nut Brownies 


4 ozs. (squares) choco- 4 tsp. salt 


late 1 tsp. vanilla 
34 cup butter 1 cup sifted bread flour 
4 eggs 1 cup broken nut meats 


2 cups sugar 


MEttT chocolate over hot water. Add butter. 
Cool mixture. 

Beat eggs until light. Add sugar and salt 
gradually. Add vanilla. Beat until light. 
Stir in chocolate mixture, then flour. | 

Beat batter until smooth. Stir in nut 
meats. Bake in 9x 13 pan lined with heavy 
waxed paper in moderate, rather slow oven 
or about 15 to 30 minutes. | 


When cold cut into oblongs. 
Date Bars E | 
3 eggs ; 
Lee bad: 1 cup nut meats 


2 cups chopped da 
1 tsp. vanilla 


CREAM eggs and suga 

and vanilla. 
Sift dry nee . 

mixture. Pou: batter into shallow p; 


a Sts Ms aking Powder | * , 


tes kh 
oy 


os, 


Ce 
ae 








efile ee ted 



















e i 1 t, 
dered sugar. f f 


et 






A ts firs lao 
4 LSP. Clo a6 


added to batter. 
95 
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Ya Cup Sugar 


1 
i a butter 1’ cups chopped nut 
11, p Molasses meats 

: 2 CUDs flour % tsp. salt 


: tsp. vanilla 
Crr aMeb ute eggs 


Ad €r and graduall i 
fe Sift ct beaten eggs, tien mp paieest * 
; tir in See ca flour, add salt, and resift. 
| fut meats. sradually. Add vanilla. Stir in 
¢ Our 3% j ae 

Bake A Inch thick in greased shallow pan. 


I5 to 30 min- 
O squares, 


Over with icine ; . ae 
of cake-candy. © if desired. This is a form 












be 
ee 
ib 4 ie Cake Squares or Bars 
, ree "t 
1 Be CAKE oct: are baked in shallow pans. 
| ie Set. cat a en ., q cae. it si cut into squares or 
Te ess “3 i nd decorated with raisj i 
1 é a cherries and:nut eee raisins, candied 
f a Angel food and sponge cake are delicious 
: cut into finger lengths, rolled in rather thin 
icing, then in chopped nut meats or cocoanut. 


Cup Cakes 


| Se Beha jth SEE chapter on Cakes. 


=— 
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Corn Flake Drops 


3 egg whites _ 

oe 12 cups: sugar 

-  4cups corn flakes, rolled 

"| (measured before 
evs rolling) ef 

“BEAT egg whites until stiff. Add sugar slowly, 

~ then fold in remaining ingredients. 

'- Drop batter from teaspoon onto greased 
~ baking sheets. Bake in slow oven for about 


1 cup nut meats or 1 cup 
shredded cocoanut 
1 tsp. vanilla 


8 
= ; y : & e 

ae > ee pe ch - 

7 to 15 ninutes. 
: ¢ e  ** i _? ms 
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Se ky eet ys 
Tue ¥ 2 he par Purely s) 
at Ree ek ge epee 
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114 cups flour 
ee f 1 tsp. baking powder 
ee seed» % tsp. vanilla . 
OES ae owly. Continue beat- 
S, a sugar slow y § : 

Be with baking powder pod 

eed, which has been crushec 

eed) cay ia > ae 


vwell and drop by half Pee 
WRLL a oe ne 3 
> in hes 2 apart, O : g is ; 
| a” mY "Saat | by 


‘ + 


ee - 
Wy 17 
E eS 7 e 


~~ acc 
OO! . am ‘ 
-~ wo « = 
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see “2a an 
et 2 LAN 
Saar] : ‘ 
c Saas Sirre 
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} erate oven. : 
longs. They may besieer Christmas Cakes. 


1 a - ee i 4 
1 oraph are Angel Food Cake, 
s page 88. Note 


Permit 
Cakes 
more, then to dr 


about 7 to 7 


: y for twel 
ake in moderat 
5 minutes. ely slow 


Ice Box Cookies 
i, conte Vy tsp. sal 
+ Salt 
ven frown sugar Va tsp, cinnamon 
ak ae /2 tsp. vanilla 


1% cups bread flour (a ight roe 


CREAM butter 
_ and sugar and 
Sift dry ingredients and add to eet Tie oe 
with vanilla and nut meats y mixtute 
, shape dough into long roll ab 
in diameter. Chill it unti| Heed. a a 
very thin slices, i 
Bake slices on greased sheet in m 
hot oven for about 5 to 10 minutes. 


ND nut 


oderately 


Date and Nut Kisses 


2 egg whites 
YZ tsp. salt 
1 cup sugar 


Y tsp. vanilla 
1 cup dates, chopped 
1 cup nuts, chopped 
ADD salt to egg whites. Whip until stiff. 
ip in sugar a tablespoonful at a time 

Beat constantly. Fold in other ingredients, _ 

Drop batter from teaspoon onto greased 
paper. Bake kisses in very slow oven until 
they will retain*their shape. 


German Christmas Cakes . 


THESE cakes will keep for six months or 
longer, if placed in a closed tin: 


4 tbsps. mixed spices, 
(cinnamon, cloves, 


6 lbs. honey (molasses 
may be substituted) 


1 cup butter nutmeg, mace, etc.) 
Flour 4 tsps. grated lemon rind 
1 lb. almonds, blanched 1 oz. carbonate of pow- 

and shredded dered ammonium dis- 
14 lb. citron, chopped solved in 12 cup water 
4 cups sugar or rum 


Heat honey and butter in large flat tin over 
low aac When lukewarm, add sufficien: 
flour to make a semi-liquid dough, about 
WR criove dish from fire. Add all ingredien® 
except ammonium. When. dough 1s arent 
cold. add dissolved ammonium and a ae 
flour to make stiff dough that will no 


to hands. but cakes are 


be baked at once, 
tien Galo has been aged. It will keep 
for weeks in a cool place. am 


; sar 
(it may, be neces) 

thickness Oo! / 
d to the Bee Se mods 


or OV" 


Roll out dough 
warm it) and sprea 


segs reased pans. 
inch in fallow’ é cake into squares, 


See Icing for Coo 


806; ! ES: 
vor Cansinel Icing, p4&° 86; 


Icing Recipes, P48° a 


ate, 
Chocolate Devil's “Tell 
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3 cups “ornstarch Pudding 
5 tbsps. cornstarch 1 egg Cup Custard 
4 thsps. sugar % tsp. salt Ynes mill Séae voice 
SCALD 2% cu ° 4 tsp. vanilla % tsp, salt meee ia tsp. vanilla 
Cornstarch, > ibe milk. Combine and stir Scar p lire ‘4 tsP. nutmeg (optional) 
salt. Add theme a scent 3 cup milk and Bur uae bd cugar, salt and nutmeg, 
Cook mixture er ey aed milk. | Stir And Custard into baking dict “OF ingnilla and pour 
thickens, ry low heat until jt ace jii6lds i. Sn rh dividual molds, 
| ee 3 Of not water j; ' 
mixtie €88 and 2 tbs ome h €rately slow oven until set. To test, sighed 
tir ae té S%),,. Silver knife or spoon. If custard does not 
oe acs “pan. * adhere to It, it is ready to be removed f 
slight] hicken Oven. Chill and serve with Caramel S. a 
vanilla, O01 4 ah chibee a : el Sauce. 
Sauce, MU AE URI, OF 
ony NS By ea 
Ee 

















Chocolate Cornstarch Puddin# 


i 4 FoLLow above rule. Scal 


d ith e 
grated chocolate, add 4 Ben Picail eee 


Fruit Blanc Mange 


PLACE drained fruit in bottom of serving dish. 
Pour cornstarch pudding over it. Chill. 
Serve with whipped cream and fruit juice. 


ees Rice Pudding 
2 cups boiled rice . 
* — 2 eggs 
‘tsp. salt 
WW cup sugar (scant) ~ 
ee | 


1 tbsp. soft butter 

1 tsp. vanilla 

¥, cup raisins 

1 tsp. lemon juice, or 
nutmeg 


_ Combine milk with fest of ingredients, and 
‘pour over rice. Mix well with fork. 

_ Grease baking dish and cover bottom and 
ides with bread crumbs. Put rice in; Cover - 
) with bread crumbs. Bake pudding in 


BEN ghar Lest: 
fy, en 


derately slow oven until set. Serve hot or 





me ey ee 
ny Y 









ru a pineapple may be substituted for 
t of milk. 
ps ai ie . 2 3 
¥ ed Farina Pudding 
/ och a 2 e 2 egg yolks 
. 1 tsp. vanilla 


Pinch of salt 
Pees 2 egg whites 
t a $ SB , ¢ ' § 
1k with sugar, add farina. Stir until 
“well cooked and thick, Add butter 
nelted, remove pan fro fire. Beat 
ks, cool mixture and. 
eo: wh ites and whip | 
aL LU &¢% aisAs re. 419 ; 
> f: a mixt re. “ye 5) (eee 6 
is aed, as a ly. Serve with 
Gane wed fruits or crushed 
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| 4 egg yolks 


_ gredients. 


Tapioca Pudding 


‘2 cup quick cooking 
tapioca 

'2 cup sugar 

4, tsp. salt 


4 cups milk, scalded 

1 egg yolk, slightly 
beaten 

1 tsp. flavoring 

1 egg white, stiffly beaten 

ADD tapioca, sugar, and salt to milk. Cook 

in double boiler I5 minutes, or until tapioca 

is clear, stirring frequently. Pour small 

amount of tapioca mixture over egg yolk, 

stirring vigorously. Return to double boiler. 

Cook until thickened. 
Remove from fire and add flavoring. Fold 

in egg white. Chill. Serve with any desired 

fruit, sauce, or garnish. 


Boiled Custard or Custard Sauce 


Y% tsp. salt 


14 Cup sugar lf tsp. vanilla 


2 cups hot milk 


BEAT yolks slightly, add sugar and salt. Stir 
in hot milk gradually. Place custard over 
very slow fire and stir constantly. See that it 
does not boil—or cook over hot water until it 
begins to thicken. 

Strain and cool custard, add vanilla anc 
chill thoroughly. Not a firm custard, really 
custard sauce. 


Indian Pudding 


4 cups milk » ! aa nie 
4 cup cornmeal sp. ging 
Y, cup dark molasses 1 cup 


14 cup sugar } 
double 

cups milk and cornmeal in ale 

Boiler for A minutes, then add nex ae 

Place in greased baking dis ee 

cook 1 slow oven about 2 to 3 oils | 

1 hour’s cooking, stir in 1 cup milk. 

‘Serve pudding hot with cream. 
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‘ces and 
Jour add spices : 
and measure flour, AA sugIate 


added. Sift ont is (AG 
Cottage Pudding resift. Gradually’ mc greased baking pan 
21% tsps. baking powder first mixture, p ly slow oven for about 
4 cup sugar teen, sale and bake in moderate y Brice. 
eat ilk 4 tbsps. melted butter i hour. Serve with cream OF 
oe Yy tsp. vanilla 


134 cups sifted flour 
App baking powder a 





nd salt to sifted flour. 
Sift twice. Put egg and sugar in bowl, beat Brown Betty 
well; add milk and flour alternately, beating Vise ale 


well after each addition. Add mélted butter 1% aah! bread cr abs (A tp grated lemon ad 
e eeDs. 1tsp. vanilla | 


and beat again. te! | 
g 2% cups peeled, sliced I te." aon mide 


i. 


Bake in lightly purrered muffin ins, opine ae 
or loaf pan, in moderate oven. serve WI : ee < 2 tbsps. water 
sauce or stewed fruit. a re hicndiiod i, cup raisins oF currants 
14 tsp. nutmes md i 
' -third in 
ueen of Puddings Mix crumbs and butter. Place one-em 
Q . 6 baking dish. Combine other ingredients. 
{Bread Pudding} | - Place in dish in two layers with crumbs 
2 cups milk Grated rind of %lemonm between and on top. Cover. 
(ig ak ine jon f Bake in moderately slow oven about 30 to 
g tsp. Sait ® tsp. vanilla : b n top. erve 
, 45 minutes. Remove cover, brow p 
en pres 1 cap, big my hot with hard sauce or cream. 
SCALD milk, add sugar, salt, butter and lemon ? 
rind. Pour mixture over egg yolks and beat Apri cot or Prune B etty 













well. Add vanilla and bread crumbs. Place 
ingredients in buttered baking dish set in pan FoLiow above rule. Substitute stewed sweet- 
i «OF hot water. Bake pudding in moderately _ened,. drained fruit for apples. 
» slow oven, until firm. Cool slightly, cover top Use 34 cup fruit instead of water and lemon 
with dabs of jelly and meringue made with 2 juice. Add 2 tbsps. sugar 
whites and 4 tbsps. sugar. Bake pud- ei 
ding in moderately slow oven until meringue 


Meee het hehe 


age 
< 


4» Cranberry Pus 





is set. ‘ eer 
2 cups cranberries 1 tsp. cream tartar 
} : ete 34 tsp. soda 
. ‘ 2 cup mi ; 14 tsp. salt 
Apple P uddin zg _ 2 cups flour 2 egg yolks 


3 tbsps. butter 


jes 4 medium-sized tart A 

A ase apples, peeled and COARSELY chop and measure cranberries 
Wenebaking bee des 5 a uithe | Sift and measure flour, add cream of tartar. 
Y cup nut meats, soda and salt; resift. Cream butter and 


: | = chopped 7 cream sugar into it; beat e 

ae ie into sugar-butt : oe 

r a” eas one jal . piping remalyee ve ‘Add four: atenuee ond a add a fed 
or Jer given. Bake pudding in © Be < cRaes s eat; add chuppe 

___- moderately slow oven until apples are ae pena - Turn into baking dish and cook 
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i= (about. } ’ noderate ‘ il 
ledcohs a 4 Ma hour). Serve cold with cream. ve hot eae 25 to 45 minutes. A ce 
{y Dried A pe te Rey oh 
2% cups four - ‘Atsp. cinnamon (7) Meeup butt ae Tae Nig’? Sales 
oleae ; a BAe: cloves - / ¥/£ 3tbsps a. ‘ts . 3 tsps. baKkingymowder No 
me ni bes ee, toed butter. Ce / 2esgsighu , ’ ee ee pa Sak 
PT hoa oped mining 
, 1 y: i a ‘ 2 , y’ p " R 2 # 


4 i , le lay 3s : 4 é ‘ 4 , 
ae ; Over night and cho 7 





neuer we» p i be ay nN ; ¢ i 
nd a flo r with baking powder and add al 88S, SNe. 
mo- . with milk oi \dd alternately 

; Ma milk, Add raisins, Stefm pudding £2.) 





mh es ; ne a ; ee ave DE en nak ° 
eT, . one hour. Serve hot with Ves 
Br Plecs ard or lemon sau 
- \ « 





DESSERTS ¢ Cddegs 


Prune or Apricot Soufflé (Whip). Plum Pudding 


l cu . ‘ 
P thick prune pulp Vg tsp. salt Lb. suet, chopped 1 tsp. salt c 


















(stewed, sweetened 4 tsp. cream oftartar 1] as 
: : b. seeded raisins 7 egg yolks 

5 See Shites ne 7 Cup nut eeate Hee nen 1 lb. currants, washed 6 tbsps. sugar 

| cas or chopped (optional) and dried 4 tbsps. cream Bs 

| ~ JF there are no stewed, sweetened prunes on _1 Ib. citron, chopped 2 cup brandy or sherry : 

. hand, soak and stew % pound prunes; % cup 1% cup flour 4 cups grated bread 
sugar may be added to prunes, or may be 1 nutmeg, grated } crumbs ; - 
folded into beaten whites. Remove seeds  |,tbsp. cinnamon 7 egg whites, stiffly 
5 14 tbsp. mace beaten 


from stewed prunes; strain pulp. Add salt to 
egg whites and beat until Mushy, add cream ONE-HALF cup orange juice and 2 tbsps. - 


| of tartar and beat until stiff. grated orange rind may be substituted for 
| _ Fold in prune pulp and nuts. Bake whip — brandy. ; 
in baking dish set in pan of hot water in slow Prepare first four ingredients and dredge 


oven, until firm (about 4 #81 hour). Serve with flour. Add remaining ingredients in 

hot or cold, with cream or custard sauce. Half order given. Place batter in greased mold. 

teaspoonful lemon juice may be used in place Steam pudding for 6 hours. Serve with hard 

of cream of tartar. Add it to prune pulp. sauce. 
One cup apricot pulp, thick apple sauce, etc., 

may be substituted. 







































Rule for Steaming Puddings 
PLACE pudding in well-greased pudding mold, 


ee in individual cups made for this purpose, or ‘ ‘ : 
2 in tin receptacle having tightly fitted lid. (A Fruit Whip Gelatin 
ae baking powder can may be used.) Fill mold 1 scant tbsp. gelatin 1 cup crushed or riced 
a or molds two-thirds full. Place receptacle in % cup cold water fruit 
‘ steamer over boiling water, or placeonarack ‘% cup boiling water Ye tsp. salt 


1 scant cup sugar 4 egg whites 


in kettle of boiling water. Keep water boiling Demon, Hadenttnice 


and do not jar kettle or let water diminish to 
any extent. Add boiling water so that more GRATE lemon rind into sugar. Soak gelatin 
than one-half of mold is immersed all the in cold water, dissolve in boiling water, add 
time. This will insure a light, well-codked sugar, and when dissolved remove gelatin 


pudding. from fire. 
Add lemon juice and crushed fruit. Place 


: ‘ : , saucepan in ice water and when gelatin is 
Steamed Date Pudding cool, whip with wire whisk until frothy. Add 
1 cup chopped dates 114 cups flour salt to egg whites and beat until stiff. Com- 
lf, cup butter 4 tsps. baking powder bine them with gelatin mixture and whip the 

mks : cup Epowe sugar | Ne bari sponge until it holds its shape. 
eee , oF es peaten Chill and serve with cream. Use cooked 
Ss Ya tsp. vanilla pcup broken: nutmests prunes, apricots, apples, crushed strawberries, 


Cream butter and sugar, add beaten egg, +aspberries, canned pineapple, etc., alone, or = 
vanilla and then combined and sifted dry ¢ombined with other fruits. If used alone, add 
ingredients, alternately with milk, last nut  _ tgp. vanilla. 
meats and dates. __ | 

‘Steam pudding in mold for 2 hours and 


serve hot with foamy sauce. 


Creole Molasses Pudding Snow Pudding 








ae - 1 tbsp. gelatin Cup sugar 
1 cup dark molasses Y, cup cttEpe. chopped =, . ee tain ietenetalt 
Y2 cup hot water cee _ 1 cup boiling water 3 egg whites 
2 cups flour . 4, cup lemon juice 


a 


«1 cup seeded raisins, 

i _ Beat eggs until light; add | 
and add to molasses. Stir in egg lou 

into mixture; roll raisins 1n flour, tir in 






; Soak gelatin in cold water, dissolve in boiling 
water water, add lemon juice and sugar. Chil 
‘flour mixture until about to set. Add salt to egg 
whites, beat to a stiff froth and combine with» 






ro 
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ae re: be 
ie 














ry MigeBs citron. Pe ” i 4 jelly. . ¢ . 1 
“Steam pudding in mold for 2 hours. = == @ntinue beating until pudding holds its 
a i shape. Chill; serve with custard sauce. 
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Marshmallow P udding 


4 egg whites 
1 tsp. vanilla 
1 cup sugar 


11% tbsps. gelatin 

4 cup cold water 

4 cup boa water 

Vg tsp. sait > 

Soak gelatin in cold water; dissolve * polling 
cafe Add salt to eg whites. W 5 ” 

hey hold a point, then add. cooled firs 
i ina slow stream.” | ; 

ed sugar Y% cup at a time, beating hi 

stantly. Add vanilla and beat pudding unti 

*t thickens. Chill; serve with custard sauce, 


or crushed fruit. 


Charlotte Russe 


1 tsp. vanilla, or 1 tsp. 
brandy 

l% tsp. salt 

2 to 4 egg whites 

2 cups cream, whipped 


2 tbsps. gelatin 
14 cup cold water 
2 cups milk 

Ym cup sugar 

2 to 4 egg yolks 
Soak gelatin in cold water. Scald milk and 
pour over yolks, beaten with sugar, add dis- 
solved gelatin and stir custard over very low 
heat until it begins to thicken. Cool; add 
flavoring. 

Add salt to egg whites, beat until stiff; fold 
into custard. Beat cream until stiff; fold into 
custard. Line mold with lady fingers, fill with 
custard; chill pudding thoroughly. Invert 
contents of mold onto platter. Serve gar- 
nished with cherries and whipped cream 
(optional). 


Chocolate Charlotte 


« 

i 1 tbsp. gelatin 
_ * YY, cup cold water 
E % cup milk 

1 oz. chocolate 


1 pint double cream 
1 egg white 

1 scagt cup sugar 

1 tbsp. vanilla 


No. 1: Soak gelatin in cold water. Heat milk 

to scalding point. Dissolve gelatin and choc- 

late in it. Chill milk mixture and when it 
gins to eee fold it into No. 2. 

2. Deat cream until stiff, add stiff 
me . Fan egg white, sugar and vanilla, Combine 
a: Me jae Se into mold. 

Be hy Sale). eR aNd se i 
eee a rve with cream, or 
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ag atlas may be 


— 2 tsps. 10 ed sugars 


i a : 2: a 
ees to '% cup butter 1 tsp. vanilla, ae 
E ig. % tsp. salt 









smooth : 
ee Sore fold in. egg 


— 
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iM SERTS 
ie Mo iucos DES 4 


Ha —1 tsp. oF 


ring?! 
shag 3 vanilla, lene 
orange, coffee, W ve 
key, rum, brandy, ©" 
1 egg (optional) a. 
Add _ sugar 


ooth, soft 
il 


y, cup butter 


1 cup pow 
sifted | 
¥ tsp. $a t : 

til very solt. 

m butter uf a: 
ally then salt. Beat to oa ae. 
eonsistency Beat in flavoring 
c : 


well. 
Checolate Sauce | 
1% tsp. vanilla (added 


1 cup boiling wa when sauce is 


14 cup sugar 
1 oz. chocolate cooked) 


Vf tsp. salt ane 
Cook sauce slowly until consistency 0 
syrup. Cool slightly and add vanilla. a, 
not stir while cooking. Serve hot or co r 
Sauce may be made in large quantity an 
kept in icebox for days. 
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Lemon Sauce 


114 tbsps. lemon juice 
l4 tsp. nutmeg 
Ye tsp. salt 


14 cup sugar 

1 tbsp. cornstarch 

1 cup boiling water 
2 tbsps. butter 


CoMBINE sugar and cornstarch and add water 
slowly, stirring sauce constantly. Boil over 
low flame until thickened (for about 5 min- 
utes) remove from fire and add remaining 
ingredients. age i | 

Then 1 egg may be beaten in. 


Brown Sugar Hard Sauce 
1 cup butter 


1 cup brown sugar 
4 tbsps. cream 


CREAM butter, add «n 
and wine drop b not clown 


2 tbsps. wine or 1 ; tsp. 
vanilla 


add cream 


stantly. Chill well, —“° Beat sauce con. 


rig 


Foamy Sauce a 





- legg white 
al eet: add sugar slowly war 
Yolk."“Beat sauce over hes 


Salt 
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DESSERTS + Mttlngs and Saag 
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Vanilla Sauce : 


FOLLow rule for L 


; €mon Sauce 
I tsp. vanilla for lem ot Sauce, substitute 


On juice. 


Orange Sauce 


l tsp. grated lemon rind 
1% tsps. lemon juice 

Wy cup Orange juice 

5 tbsps. sugar 


2 egg yolks, slightly 
beaten 

Y% tsp. salt 

2 egg whites 

1 tsp. vanilla 


CoMBINE first 5 ingredients, place over low 


eat. Stir constantly until smooth and thick. 
Remove from fire. Add salt to egg whites, 
Oe win stiff, fold into sauce, cool, then add 
vanilla. 





Fruit Sauce 


1 cup water 

2 tbsps. butter 

1 tbsp. lemon juice 

14 tsp. cinnamon or 
nutmeg 


1m cup sugar 
3 tbsps. flour 
1% tsp. salt 
1 cup sliced peaches, 
crushed fruit, or fruit 
5 juice 
| CoMBINE sugar, flour and salt. Add remain- 
_ ing ingredients. Cook over hot water, stir 
. constantly until thick and smooth. Serve 
4 sauce hot or cold. | 
a One or 2 tbsps. whiskey or wine may be 


added. 





bs | % Caramel Syrup 


PLACE 3 cups sugar in iron skillet and melt 
Bg over very slow fire. If a strong caramel 
= flavor is desired, sugar may be burned 
ree slightly. Stir constantly. - 
_ Add 3 cups boiling water gradually and 
cook ingredients until the consistency of 
maple syrup. This may be kept indefinitely 
in closed jar. : o 


Caramel Sauce 






1 tsp. vanilla 


14 cup caramel syrup 
4 Cup l% tsp. salt 


— 2 cups cream | 
FINE over rice, tapioca, etc. 


es 





-—._- Raisin Sauce 
| 2 thsps. butter _ 








1% cups water 
___-'Y4 cup raisins 


oe 1 tsp. flour erie. 
ee ; 4 cup SUSATEL A )s.:, Grating of ‘notes or 
ee aD i: lemon rind 


Has. ee vay 
st, _ ingredients 15 minutes. Melt 





‘stir in flour. Add sauce slowly. Stir 
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Economy Sauce 
Va Cups water 
72 CUD sugar 


: tDsps. molasses 
72 Cup milk 


STIR first 3 ingredients 0 

1s dissolved. Combine milk ae E 
tir into sauce. 

. Cook 2 minutes. 

in butter and vanilla 


2 tbsps. cornstarch 
2 tbsps. butter 

1 tsp. vanilla 
Whiskey, etc, 


ntil Sugar 
Ornstarch. 


Remove from fire. Stir 


ICE CREAMS AND ICES 


Handling the Freezer: See that freezer- 
can, cover and dasher are thoroughly scalded 
and rinsed with cold water before using; also 
that they are well washed and dried imme- 
diately after using. 

It is best not to have freezer more than 
three-fourths full of mixture at beginning. 

Cream that is 24 hours old makes a finer 
grain than fresh cream. When possible, dis- 
solve sugar in liquid over heat before adding 
to cream. Turn freezer slowly at first. When 
a slight pull is felt, turn rapidly. If cream is 
to be used at once, turn until very stiff. If it 
is to be packed, turn until consistency of thick 
sauce. : 

Rock, or crystal salt is better for mixing 
with crushed ice than finer salt. After freezer 
is emptied, let salt settle to bottom of bucket, 
drain off water and spread salt on board to 
dry, that it may be used again. 

One part salt to three parts crushed ice is 
the proper mixture for freezing. 

Fill in around can with ice and salt to within 
about I inch.of top of can. As ice melts, 
drain off water and replenish with ice and salt. 

Before removing can cover, always wipe off 
salt, dash with a bi of cies pater ane wipe 
thoroughly, especially around édge of cover. 

Th&hole alee side of bucket should be 
corked when packing freezer with ice. Pack- 
ing should be done with one part salt to four 
parts ice, pack dry ice over top of can, and 
cover freezer with a heavy blanket and set in 
cool place. 

In Be icing can cover before packing, place 
a clean paper over top of can and rea 
cover tightly; also cork dasher hole in top 0 


cover. 






Vanilla Ice Cream oy 


1 quart cream 1% Eps aa 
34 cup to 1 cup sugar \% tsp. salt 


Ea I cup cream and dissolve sugar in It. 





Cool, add remaining ingredients and freeze 
' cream. 
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melt 


beat egg yolks, add % cup sugar, milk and 
and mix in caramelized nut sugar, 


dcream. Freeze. 


salt; add 
vanilla an 


| 114 cups cru 


es an 
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App 2 0 


Caramel Ice Cream 


r more tablespoons caramel s 


vanilla ice cream. 


114 squares chocolate, of 


14 cup 


1 cup sugar 


Chocolate Ice Cream 


4 tsp. salt 


cocoa 1 tbsp. vanilla 


1% cup hot water 


MELT chocolate, 
water. Chill mixture, flavor, 


add sugar, salt a 


and freeze. 


3 cups milk 
11% cups sugar 
2 eggs beaten 


Coffee Ice Cream 


4 tsp. salt 


yrup to 


1 quart thin cream 


nd hot 


add to cream 


3 tbsps. very strong 
boiled coffee 


1 cup cream, beaten 


ScaLp milk, add sugar and pour mixture over 


eggs. Cook custard over very slow fire, or in 
double boiler, stir constantly until thick. Add 
coffee and salt. Cool mixture, add beaten 
- cream and freeze. 


» Caramel Nut Ice Cream 


44 cup sugar © 
¥3 cup sugar 
2 cups milk © 

_ 1 cup rich cream 


114 tsps. vanilla 
14 tsp. salt 


3 egg yolks 


oes 


fine, 1 





24 cup chopped walnuts 


<é 


Por first part of sugar into granite saucepan, 
and place pan on hot part of range; stir until 
elted and color of maple’ 

grind, nuts very fine, mi 
sugar and turn 


2 syrup. Chop, or 
1e, mix with the caramelized 
to well-buttered pan to cool. 


When cooled, pound or grind into powder: 


Strawberry, Peach, etc., 
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ushed berries 
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ie ce frozen to a fairl 

stiff consistency, add hae 
. 7, add crushed sweetened ber- 
freeze until stiff. Ss 
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7 thsps, lemon juice 
Ms cups sugar 


Disso: sugar in lemon 
ally to milk. 
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If, tsp. salt 
3, cup lem 


. d a.-¢ e 
2 tsps. grated lemon 10 on juic 
2 cups sugar 2 
4 cups water fear Combine sugar, wate 


* & n 
Grate rind into sug inutes. Add lemo 
and salt, and boil for 5 aie 


juice, chill mixture an 


ge and Lemon Ice e 


14 tsp. salt 


Oran 





2 tsps. grated orange : ae orange juice | 
2 eat “ i, cup lemon juice $ 
4 cups water ‘ 

a 


FotLow the rule for Lemon Ice. 


Pineapple (or other fruit) Ice 


1 cup crushed pineapple 
or raspberries, straw- 
berries, etc. 

6 tbsps. lemon juice 


1 cup sugar 
4 cups water 
lf tsp. salt 


Bow water with sugar for 5 minutes. Cool 





syrup, add remaining ingredients and freeze. 7 
“Home Comfort” Freeze 
3 oranges—juice 3 cups water 
3 lemons—juice _ 3 cups sugar 
3 bananas—mashed Wes 
Mrx thoroughly and freeze. 
Bars gi , 





Lemon, Orange or Pineapple 
Sherbet 


FoLtow rules fot Lemon or Oran 
e Ice. 

a 2 cups water. pe ue 
reeze to consistency of mush. Whi i 
stiff 2 egg whites, % tsp. salt. i 
_ Fold into ice. Freeze until firm. ) 

_ Pack for 1 hour before using. 
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DESSERTS # 


General Rules for still Preoniitz 


_RecrrEs for ice cream to be frozen in an ice 
cream freezer may be used in molds packed 
in ice or in a mechanical refrigerator. . 

It is wise to reduce the sugar measurement 
by one-fourth, to use about % corn syrup to % 
sugar, and to use powdered sugar m._ place of 
granulated sugar in uncooked mixtures. 

If made in refrigerator, it is also wise to 
beat mixture’ well 4vhen frozen to a mush, 
“then freeze it until firm. 

In case of sherbet or ice, beat a second 
time about 1 hour before serving. (This is to 
avoid an icy quality.) 

If recipes are for a freezer, it is well to add 


"some thickening, that is, cornstarch, eggs, 
gelatin, marshmallows, junket, tapioca, or 
whipped cream. 
- a & | | ‘e 
7 Re . 
| Rule for Sealing 


and Packing a Mold 


Motps fitted with tightly. closing lids are 
made for freezing creams and ices. If there is 
no mold available, a baking powder can, or 
’- other tin receptacle that will close tightly, 
~~ may be used. 
oe Fill mold with any desired mixture suited 
~) to the purpose of still freezing, cover top of 
i ~~ can with piece of heavy waxed paper and ad- 
- just lid. Let waxed paper protrude for an 
ch or more. 
~ Lift paper and spread a generous coating of 
around container under paper, then plas- 
‘pape r down. firmly and spread lard around 
Xe of . This will keep salt water from 





























- 












set mold i in bed of ice. Allow 
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Add flavoring. Fold in lightly. beaten 
cream. Return to refrigerator tray. Freeze 
until stiff, 


=_— > 
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Chocolate Mousse 


App to Vanilla Mousse 2 squares (zs, ) cooled | { 
melted chocolate. | 


’ 


«Mocha Mousse 


1 tsp. gelatin 
14 cup water 14 tsp. vanilla 
1 cup coffee 3 egg yolks 

1 cup cream, whipped 


Soak gelatin in 2 tbsps. cold water. Boil 
sugar and water 5 minutes, pour onto beaten ~ 
egg yolks, and cook in double boiler until 
cream-like. 
Dissolve soaked gelatin in strong boiling 
coffee; when cooled, add cooked mixture, 
whipped cream and vanilla. Pour into mold 
and pack as directed for about 3 hours. 


1 cup sugar 


Orange Ice 
and Frozen Whipped Cream 


1 pint cream, whipped 
14 cup nut meats 


The juice of 6 oranges 
Sugar 


SwWETEN orange juice, if oranges are acid. 
Whip cream until stiff and combine with nuts. 


Put orange juice in bottom of mold; pile 


cream on top. 
Pack as directed for about 3 hours, a 


2 : 
cK 


Ices or Sherbets - 
for a Refrigerator 


SoAK 2 tsps. gelatin in 2 tbsps. water. 
Dissolve over heat. Cool, add to any rule 

given for ice or sherbet. a: 
Freeze as directed. 


7 ” oa 
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Frozen Canned Fruit 


Pack as directed and freeze canned fruit for 


about 2 hours. é 
Open can, slip out fruit. Serve with whipped — 


) cream. ae 





»- Butter Scotch 


2 Bsps. butter 
1 cup corn syrup 14 tbsp. vinegar 
ingredi hich 
Bow all ingredients except butter (whic! 
should be added when nearly done) until 
brittle when dropped into cold water. Pour 
j thinly into buttered pans. 


1 cup sugar 


Divinity 
“Salt (pinch, or to taste) 


- Whites of 2 eggs, well 
beaten 


2 cups sugar 
, % cup corn syrup 
a 4 cup boiling water 
a; 1 cup nut meats 
Bort sugar, corn syrup and water until it 
forms hard ball when dropped into cold 
water. Then pour slowly into beaten egg 
whites and beat until cool enough to pour 
into greased platter. Add nuts just before it 
is cool. 


Fondant 


¢ 
4 cups granulated sugar 14 tsp. cream of tartar 


114 cups boiling water 


q PLACE olga saucepan, add cream of tartar, 
ti pour over this the boiling water. Dissolve 
thoroughly, and boil without stirring until it 
| form a soft ball when dropped in cold 
ie: water. Set aside until almost cool. Stir until 
| ~—-—s creamy, turn out on large platter and knead. 
be This fondant can be kept indefinitely if placed 
a in bowl and covered with a damp cloth. 








/ 


We / 

Vee ise Fudge 

L A 3 cups sugar 1 cup milk 

i _ 3 squares chocolate a Butter, size of a walnut 
y! a mes until soft ball forms in water. Cool, 
Ba wit out beating. Then beat until quite stiff. 
___ __ Four into buttered pan or platter. | 






Peanut Brittle 
— 2eupssugar 
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e Y% to 1 cup shelled pea. 
nuts 


Mae tle ksh | 

ei pie Skins from peanuts—chop slichtl 
Nieves eased pan. Put sugar j a 
De state fr an. Put sugar in heavy 
brown eee 2t Slowly until it becomes a light 
a peanuts M. rae ing constantly. Pour over 
nurs. Mark into squares while warm 


. 
¥ 7 . 3 
; ray) 
ie ¥ By ay 
werd 









ro 
rae 
4 


habe 









‘7 me eae 

" gf i eT ey ; 

7 , . , p +! 7 rf 
ri, 


is 
my 


‘Then stir constantly. 


| ati i pull until 
greased,pan.” When ae to harden, stretch 


small pieces 


<= 


- 2 cups cream 


| ball in cold water, add vanilla and nuts 


| et Page 105 
: eae cg ; 
a “ly 


“a ie 
: 4 
) me PY 
yrs a r 
’ 7 a ; 





Molasses Taffy 2 
, 1 tsp. butter 
1 tbsp. water 
If, tsD. soda 
3 { ib es, ° 
MELT butter im an iron sk ‘cape 
nd sugar an . | 
oived ; Stir Te sionally until nearly thrguey 
Then s Boil until it forms a har 
to cold water. | Remove 
and pour into well- 


1 cup New Orleans mo- 


lasses 
1% cup sugar . 


ball when.dropped in 
from flame, add the soda, 


porous. * When it begin 
to desired thickness and cut into 
with scissors or a kite. 





_Pralines Say 


1 cup maple syrup 


2 Cis powdered sugar 
2 cups pecan nut meats 


lf cup cream 


Bom sugar, syrup and cream to soft ball 
stage. Remove from fire and_ beat until 
creamy. Add nut meats partly broken, and 
drop from spoon in small clusters. © 


B 


Tafty 


14 cup boiling water f 
14 tbsp. vinegar 


3 cups sugar | 
14 tsp. cream of tartar 
; f 


Bott without stirring until when tried in cold | : 
water the mixture will become brittle. Cool 
on buttered platter. Pull until glossy white. 


~% 


* Lemon Drops t 
2 cups powdered sugar ¢ 
Pour enough lemon juice over the powdered 


sugar to dissolve it. Boil to a thick syrup. 


meee drop in small balls on buttered 


Lemon juice 


Ais 


hte fT 


Caramels 


2 cu . pe. 
Ds granulated sugar 1% ie corn syrup 


1 cup butter 


1 tsp. vanilla 1 cup chopped aut meats 


/ Bom sugar, corn syrup, half the crearniand ./" 


butter. Stir in seco , 
fp id nd cup of cream y 
candy is boiling. When candy paenes , 
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GENERAL DIRECTIONS—HOME CANNING 
By Jar-Cooked Method 


N { ODERN home economists agree that the jar-cooked method of canning is 
superior to the open kettle from the standpoint of success of the finished 


product and ease of preparation. . 

Also known as the Cold Pack Method, because when first introduced, food 
received no preliminary cooking before being packed into jars, the Jar-Cooked 
Method now consists of packing partially cooked food into clean hot jars: The 
short pre-cooking shrinks the products, which facilitates packing and drives 
out air. The jars and their contents are then sterilized and cooked at the same 
time, preventing entrance of bacteria during the canning process. 


< Sterilization of the jars and contents, or processing, 1s accomplished by 
= steam or boiling water. Since the temperature of steam is higher than that of 


boiling water, processing in a steam pressure cooker is the most reliable way 
of jar-cooking. It is especially recommended for meats and fish and the non- 
acid vegetables. A pressure cooker is a good investment for those who plan a 
great deal of canning. It is also a convenience in other forms of cookery. 
Detailed directions for their use are furnished by the manufacturers. Cost of 
a good cooker is now considerably less than it was a few years ago. 

oo Processing in boiling water is dependable when directions are carefully 
+ followed. A regular hot water canner may be bought for this purpose. Or the 
ae old wash boiler (clean, of course), will suit the purpose. Other utensils needed 
are a rack to fit ‘nto the bottom of the boiler so jars will not crack from direct 
-__ contact with heat (a wire one may be bought for this purpose, although any 
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- handy man should be able to fashion a convenient one), and a holder for 


' 


mee Ny lifting the jars out of the boiling water (a wire one with a handle may be 


Bs _ bought for this purpose, although a long-handled skimmer will do). 
ae ~ Non-acid vegetables, meats and fish, especially, should be boiled ten or fifteen 


> oe 


rise . aE hy ° 

vires after cans are opened, before eating. 

a THERE are six general steps to follow in the handling easier. Berries, soft fruits and vege- 

f=. canning of foods by | ; 

oe eh re pressure cooker or boiling Pre-cook hard fruits a short time in syrup 

i Drs ae Op Jee. before canning them. 

Re sion or. | p See ee canning op- Tomatoes and peaches may be scalded 

a all y i. i me ing ose and checking about 2 minutes to remove skins easily. 
over all ne ry utensils _and materials. Greens may be wilted over steam to reduce 
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; re andilids and '¢ ee; dany imperfect their bulk and preserve volatile oils. Meat 

oft-over ones Aeterna ie eae | pic fish may be partially cooked (about two- 

an ant “pare or cut up food ju Oe aaa thirds done) by simmering or baking, or meat 
f planning to cook it fou Meaniedit ts may be seared for brown flavor and color. 

ng. Size of pieces may depend upor cane 4b 3. Pack prepared food in clean jars that 

Bee hine jue HEN AG PS Aa have been heated in the oven or rinsed 1n. 

ng. Large fruits and ve , ihe Ne Roc to prevent cracking. (They need 

cee Basket CaM e MRI vies conics by boiling.) Pack firmly but 

nd boiled 5 minute as not se wendy that material is crushed. Pack 

1 the time the water begins to boil ja its and vegetables within }4 inch of top of 

hen dip up and down in cold Be Pee! aa wees lima beans, peas and corn, 

ree times, to keep shape and make should be packed aitnies inch nt top of sats 

—, RR ae 7 pe Packed within 1 inch of top of jars. 
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‘the jar-cooked method, tables may be canned without pre-cooking. . 
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within 34 inch of top. Add 1 teaspoon salt to 
each quart. Fill jars of fruit with sugar syrup 
(see Sugar Syrup Formulas) to within ¥% inch 
of top. No liquid is necessary with canned 
meats and fish, although a few tablespoons of 
pan gravy may be added to each quart jar 
with 2 teaspoons salt. _ | 
4. When jars are packed, put on fresh new 
rubbers and partially fasten the tops to allow 
for expansion. If the tops fasten with levers, 
leave the lower one up. If they screw, do not 
quite complete turning. | 
5: 40 process jars in steam pressure cooker, 
follow directions of manufacturer carefully. 
For processing in water bath, fill boiler with 
water about height of jars. When the water 
comes to a boil, lower the jars on the rack 
slowly into the ‘boiler. Add more boiling 
water to cover the jars 2 inches above the 
tops. Continue to add water as that in the 
boiler evaporates. Process the required length 
of time for the particular food (see Time 
Chart for canning), counting from the time 
the water begins to boil after the cans. have 
been added. Remove jars from boiling water 
as soon as time is up. | 
6. Finish by tightening covers on jars im- 
mediately. Place the jars upside down on 
a cloth and keep off draughts until cool. Then 
© wrap them in 
(saved for this 
id note contents 
In a cool, dark, 


wash them and label them. O 
Paper or small paper sacks 
Purpose) to keep off dust a 

j wrappers. Store 


2 jars on 
dry cupboard. 





Time Chart for Jat-Cooking 
| Pressure Cooker 
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Fill jars of vegetables with boiling water to 


Berries: 
additional ‘sone oud fill 
Fc600 fat’. (eet, of utes in hot 
‘sure cooker. 





Fruit Canning 


Most fruits are most satisfactorily canned E 
is r syrup, although some preter Ls 
‘ so Garietien without sugar, peng ae 
Ga with cherries) the fruit tastes ed be 
thus makes tastier pies. Actually . ia 
then atl ae we aes Mee the 
e sw ater. 
ae Verte it ap or oaNey when al- 
k into the fruit. _ : 
ae for cdihed fruit varies in consis 
depending upon the variety of fruit use * 
the use to which it will be put. Use this table 
to determine proportion of sugar to water: 


Thin Syrup: 1 cup sugar to 3 cups water. 
Stir thoroughly before heating and bring 
slowly to a boil. For naturally sweet fruits 
or to give the effect of fresh fruits. | 


Medium Syrup: 1 cup sugar to 2 cups 
water. Prepare as for thin syrup. Good for 
general canning of fruits not highly acid. 


Heavy Syrup: 1 cup sugar to I cup water. 
Stir and boil very caref ully to prevent crystal- 
lization and scorching. For very sour fruits 
like rhubarb; suitable for dessert use. 





Processing Time 


PROCESSING time for fruits varies with their 
egree of hardness and accordi 


or not they are pre-cooked 
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‘a and are most tasty when *j fi ith : | 
és Boiling Water 7 ol aha jars are filled with | 
Priite, ce. StOI5 min. at 5 1 5 to 30 min. omling tomato yce instead of water, 
bs. | | 
Vegetables 40 to 70 min , A 
ae to 7 -at IM to3z% hrs. 9, Sin, : ; 
es | j 10 Ibs, , 4 to 3% hrs Individual Directions — a4 
; S ' fF pone : I 2 oe te : * “ss ' 
pe mic: me, Apples: Select firm, sound tart Varieties 
t..<coRRnaee. 5 Ss. 3 hrs, "ash, pare and core. gut into qu oo 
a. ‘ee a 15, bs. 4 hrs, leave whole, as desired. Drop into 
a ‘a 3% oA rR 5 to en atet), to prever 
dD OTE: The alten Bh . g. inse to remove salt. Bo 
= ee DOve [} 
for watt pack at altitudes pissed upon dium syrup for 1 min 


Wash and stem 


, pack closely ; 
! with medium Syru ice ae 


p and 
water bath, or 8 
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CANNING ¥ Li, 


For strawberries this more compli 

) awk cated pro- 
eae ra yield plump, bright colored aanfied 

ne dd 1 cup sugar to each. quart pre- 
cae erries, placing in alternate layers in 
Shallow pans and let stand 2 hours. Boil ber- 
ries gently 2 minutes in their own juice. Let 
stand over night. Then fill jars, adding thin 
Syrup if additional fluid is needed. Process 


15 minutes in water bath or 5 minutes in 
pressure cooker. 


Cherries: May be canned whole or pitted. 
Use heavy syrup for sour cherries; medium 
syrup for sweet cherries. Wash, stem, pack 
without pre-cooking, and process 20 minutes 
in water bath or 10 minutes in pressure cooker. 


Grapes: Use only sound, firm grapes. Wash 
and stem. Pack tight without crushing, fill 
jars with medium syrup and process 20 min- 


utes in water bath or 8 minutes in pressure 
cooker. 


Peaches and Apricots: Select ripe but not 
soft fruit. Blanch to remove skins. Pack 
whole or halves into jars and cover with me- 
dium syrup. Process 20 minutes in hot water 
bath or 10 minutes in pressure cooker. 


ce :. Pears: Pare, core, halve or quarter. Drop 
a into cold salt water bath as for apples. Rinse 
to remove salt. Boil gently about 5 minutes 
in a medium syrup. Pack into jars, cover 
with syrup and process 25 minutes in hot 
water bath or 10 minutes in pressure cooker. 





me Pineapple: Slice pineapple, cut off rind with 
aa _ sharp paring knife and remove eyes. Cut out 
ee hard center cores, leaving each slice in 4 
: _ pieces. Pack into jars and fill with thin or 


medium syrup, depending upon sweetness of 
fruit. Process 30 minutes in hot water bath 
or I5 minutes in pressure cooker. 


Plums: Pack moderately ripe plums tightly 
into jars without crushing. Cover with boiling 
syrup, thin for sweet plums and medium for 
tart varieties. Process 20 minutes in hot 
' ‘water bath or 10 minutes in pressure cooker. 


 Quinces: Use well-ripened fruit. Peel, cut 
__ into convenient-sized pieces and boil gently 
in a mediurn or heavy syrup about 1% min- 
- utes. Pack into jars, fill with hot syrup and 
-. process 30 minutes in hot water bath or 15 
he 28 Y minutes in pressure cooker. 
___—~‘Rhubarb: Wash stalks and cut in pieces of 
__uniformlength. Drop into heavy syrup, cover. 
and heat to boiling point. Remove from fire 
and let cool 15 minutes. Pack into jars, cover 
with syrup, and process 15 minutes in hot 
water bath or ; minutes in pressure cooker. 
omatoes: Use firm fresh tomatoes, scald 


| oC s a P ry Mah ¢ ty 
: Ms be x 42 ° | 
Al 1 cold dip 1 minute to remove 
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skins. Remov ; 


or , 
Wateronos Pack Into jars, fill with “baits 
VeeaaR ae ae Juice, adding 1 teas 
aes eh rt jar. | rocess 30 mintites in hot 
ath or 15 minutes jn pressure cooker 





Fruit Juices 
SELECT sound, ripe fruit, crush 


and h 
slowly to simmering point. Strain through 
several layers of cheese-cloth. Let stand a few 


hours in a cool place to allow sedj 

settle to bottom. Caref ully pour off or ey nian 

Juice from dregs. Pour into clean hot jars 

process 30 minutes in hot water bath at sim- 

mering temperature (180° F.).~ | 
Juice from uncooked fruit may be pressed 

out in a cider press and heated to lukewarm | 

before being poured into jars, and processed | 

as above. Peach, cherry and apple juice, 

canned this way, are less likely to taste flat. ) 

Use this method for apple cider. | 
The addition of sugar to tart fruit juices 

before canning is more satisfactory than sweet- ) 

ening after canning. One cup sugar to one 

gallon juice is a moderate proportion. 


Grape Juice: Wash sound ripe grapes. Cover 
with boiling water, and heat slowly to sim- 
mering. Do not boil. Cook slowly until fruit 
is very soft, then strain through a bag and 
add }% cup sugar to each quart juice. Pro- 
ceed according to above directions. | 


Pineapple Juice: Discarded eyes, cores and 

skins of fresh fruit can be used in making 
pineapple juice. Cover with cold water. Cook 

slowly in covered kettle from 30 to 40 min- 
utes. Strain through a jelly bag. Measure | 
juice, heat and add one-sixth as much sugar as 

juice. Boil rapidly 10 minutes and process ac- 
cording to above directions. Juice may also 

be extracted from pineapple by putting through 

fine blade of food chopper with large bow! 
beneath to catch it. 


\ 


Rhubarb Juice: Cut rhubarb in er 
pieces, add just enough water to cover an 
simmer until very soft. Strain through a Jelly 
bag. Add 2 cups sugar to each quart er 
Heat until sugar is dissolved, bring to ee 3 
ing point and process according to abo 
directions. 


Wash tomatoes, rena 
stem ends and any signs of decay. LC oe 
tomatoes. Heat ina covered kettle until ea 
flows freely. Strain juice while hot into a 
add 1 teaspoon salt to each quart and proc 
as above. | , 


“Tomato Juice: 





c~., 





Vegetable Canning 


Seasoning 


Jars of prepared vegetables are filled with 
boiling water, that in which they were pre- 
cooked or fresh, and seasoned with I teaspoon 
salt to each quart jar. Or, if desired, a salt 
’ and sugar mixture (2 parts sugar to I part 
salt) may be used to season such vegetables 
as corn, peas, beets and tomatoes, especially 
if they are not perfectly young and fresh. 
Use 2 teaspoons of the mixture to each quart 
jar. 
Processing Time 


THE non-acid vegetables, beans, peas and 





lt 
. corn, are most-safely cooked in a steam pres- 
| sure cooker, averaging 40 minutes at I0 
> pounds pressure. Old, hard or fibrous vege- 
TS tables may process as long as 70 minutes. If 
the hot water bath is used for these vegetables, 
—— be sure to boil them at least 10 minutes be- 
— fore eating. Process most vegetables in boil- 

; ing water from 2 to 3 hours. 


6 





i 





Individual Directions 


Asparagus: Wash, remove loose scales. 
Grade for uniformity. Place.in wire basket 
or square of thin cloth, hold in boiling water 
which reaches just below tips for 3 mintfes. 
Reserve water. Pack asparagus upright in 
jars. Fill with boiling reserved water, add 
salt and process 40 minutes in pressure cooker 
or 3 hours in hot water bath. 
Beans (Green or Wax): Wash and remove 
strings. Break in small pieces. Cook in boil- 
ing water 5 minutes. Reserve water. Pack 
into jars, fill with boiling reserved water, add 
salt and process 40 minutes in pressure cooker 
or 3 hours in hot water bath. 
Beans (Lima): Sort and grade for size and 
age. Boil young beans 5 minutes, older beans 
IO minutes. Then proceed as for peas. 
Beets: Boil small whole beets with 1 inch 
stem and all the root 15 minutes. Slip off 
skins, pack into jars, add boiling water and 
salt. Process 40 minutes in pressure cooker 
or 2 hours in hot water bath. 
Carrots: Sort and grade for uniformity. 
Wash and scrape. Boil 5 minutes, Reserve 
_ water. Slice or pack whole, fill jars with boil- 





i iD | 


Vas 





Ang reserved water and salt. Process 40 min- 
utes in pressure cooker or 2 hours in 
water bath. e 
Cauliflower (and Broccoli): Soak for 1 hour 
ae. ! I tbsp. salt to 1 qt. water), 
Cg’ Boil 3 minutes in fresh water. Reserve water. 
___ Pack into aoe fill with boiling reserved water 
anc rocess 40 minutes in pressure 
__ cooker or 1% hours in hot water bath. 


BRUISE 
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ey, pesoei] CANNING: 


rn from cob. 


‘n): Cut corm J 
Corn (Whole Grain): 2 cups boiling water 


Add 1 tea 3 eer oi minutes, pack into jars, 
oe cust tee i pressure cooker or 37% 
Caen hot wate vil cleaned cobs for > ae 
tian. Se water. Pack into jars, fil a 
boiling cooking water, add salt and process 
rain Corn. 
for Ocala spinach, Swiss chard, tu 
tops): Wash thoroughly, eet 5 ie il 
or until wilted. Pack quickly an ‘ne y a 
jars, fill with boiling water, a e a 
process 65 minutes in pressure COOKer 
hours in hot water bath. 


Mushrooms: Wash thorou 
necessary. Steam 5 minutes.: Pack carefully, 


fll with boiling water and salt. Process 40 
minutes in eat pressure cooker or 3 hours 
in hot water bath. : 
Okra: Use young tender pods of uniform 
size. Wash and remove cap without cutting 
into pod. Boil 3 to 8 minutes, depending 
upon maturity. Reserve water. Pack into 
jars, fill with boiling reserved water and salt. 
Process 40 minutes in pressure cooker or 2 
hours in hot water bath. 

If okra is to be used for soup, slice before 
boiling. For soup use, sliced okra may be 
combined with an equal quantity of sliced 
tomatoes. Add just enough water to keep 
from scorching, boil 5 minutes fill jars and 
proceed as for plain okra. 

Parsnips: Follow directions for carrots. 
Peas: Sort peas for size. Cover with boiling 
water and boil 2 to 5 minutes, depending 
upon maturity. Reserve water. Pack loosely 
into Jars, according to size. Fill with boiling 
reserved water, salt and process 60 minutes in 
pressure cooker or 2 hours in hot water bath. 
Pumpkin (and Squash): Wash, cut into 
small pieces or slices, and add water. to pre- 
vent sticking. Cook or stem until tender. 
Mash and pack into jars. Add salt, but no 
water. Process 70 minutes in steam pressure 
cooker or 334 hours in hot water bath. Spices 
may be added to pumpkin pulp if desired 
Sweet Potatoes: Select small firm potatoes 
of uniform size. Wash and boil I5 minutes. 
Peel quickly. Do not stick potatoes with a 
fork. Pack into jars. Do not add water. 
Process from 70 to 120 minutes, depending 


ghly and skin if 


upon size of potatoes, in pressure cooker, or — 


34% pouty in Bo water bath. | 
Omatoes: See directions under its. 
Vegetable Mixtures: A aan Mtoaes 
tables may be canned together for soups, 
salads and stews. Prepare as though to be 
canned separately, cutting them in pieces ac- 
cording to use. Reserve water, Pacie in alter- 
nate layers, fill jars with boiling reserved 


water, salt, and process according to lodeeae te i 


time required if canned separately, 


7» 
’ 
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Meat, Poultry and Fish Canning 


Preliminary Directions 


TO RD-PACKING meats, poultry, fish and game 
ee Rida often an economical pro- 
mor 
the old-fashioned method of pies ace 
Seung and smoking. These f 
cult to can successfull , especial] 

a pressure cooker, shouid RlWiave be tbotied 

10 to 15 minutes before eating. 
After killing, meats and poultry should be 
well bled and cooled at least 24 hours before 
Canning. Fish should be out of the water on 
ice no more than 4 or 5 hours. Meat may be 
simmered or roasted until % done (when pink 
color begins to disappear) or it may be seared 
for a brown flavor and color before packing. 
Cut into convenient-sized pieces for packing 
and serving. Disjoint chicken, rabbits, etc. 
: About 4 tablespoons pan gtavy may be added 
to jars (it is not necessary to add liquid to 
meats, etc.), with 2 teaspoons of salt to each 
- quart. Bones, if small, should be packed with 
’ meat to add flavor, food value, and to aid in 

heat penetration. 

Cold Pack Roast: Cut beef, pork, lamb or 


.Heat some of the fat in roasting pan. Add 
meat, cover and roast in moderate oven until 
¥% done. Pack into clean hot jars. Stir boiling 
water into drippings. Add 4 tablespoons of this 
liquid and 2 teaspoons salt to each quart jar. 
Process in pressure cooker or in water bath for 
3 hours. 

Steaks and Chops: Bone steaks and larger 
chops and cut thick. Sear them quickly in 
deep hot fat. Pack into hot jars. Add 2 table- 
spoons fat and 2 teaspoons salt to each quart 
jar. Process in pressure cooker 60 minutes at 
15 pounds pressure, or in hot water bath for 





iy Chica: For young chickens, clean and dis- 

eee joint as for frying. Brown 1n hot fat on all 
Bion. sides until partially cooked. Pack as closely 
- = as possible in hot jars. Add boiling water to 
-- —_ drippings in frying pan. Add 4 tablespoons 
Bice oe and 2 teaspoons salt to each quart jar. Process 


65 minutes at 15 pounds pressure, or 3 hours 
Smee hotawater bath. ~°)) oy 

For mature chickens boil until tender enough 
to remove meat from bones. Pack meat in 
jars, cover with stock from boiling, add salt 

- and process as above. Delicious for chicken 
pie or salad. ay 

i ao redice rabbit and other game like chicken. 
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~ Canned Fish 


mn SM at ' ‘ 
n salt water (2 tbsps. salt to I qt. water) 
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a veal into convenient pieces to go into jar.. 


out all blood before canning, soak | 
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Prepare each variety of fish for cannj 

you would for initeditte serving. o Reais 
scales from thin-skinned varieties; from those 
with tough skins, like catfish, remove skin. 
Cut off heads and tails, clean and wash thor. 
oughly. Cut into convenient-sized pieces for 
packing. Plunge into boiling water from 3 to 
9 Minutes, depending upon thickness, using 
a wire basket or cheese-cloth bag. Cold dip 
at once, preferably in ice water, or, instead of 
boiling, fry or bake until one-third done to 
develop flavor. 

Pack fish into clean hot jars, add a teaspoon 
of salt for each quart and fill with boiling 
water. Seal partly and process 90 minutes in 
pressure cooker at 15 pounds pressure, or 4 
hours in water bath. 


ib 


Sugar-Cured Meat 


IF A PRESSURE COOKER is not available, meat 
for long keeping should be preserved by cur- 
ing and smoking. This method may be ap- 
plied to beef as well as pork. 

Freshly slaughtered meat must be thor- 
oughly cooled for from 24 to 36 hours, de- 
pending upon outside temperatures. For best 
results the temperature during the curing 
process should not rise over 50°. 

To cure 100 lbs. of meat, use this pickle 
solution: 


9 lbs. salt (10 lbs. in 
warm weather) 

21% lbs. sugar or 4 lbs. 
molasses 


PLACE all ingredients in water and stir thor- 
oughly. Prepare a day before using. 

To pack meat, put large cuts in bottom of 
barrel. Place hams in bottom, next pack in 
shoulders, then bacon and smaller cuts. Pour 
over pickling solution. Cover with clean 
boards and weigh down with stones. Let 
stand 7 days. Then take out meat, wash, re- 
place and cover with solution again. eves, 
this process every 7 days. If the solution be- 
comes stringy, replace it. The length of sone 
depends upon the amount of meat. A owas 
days for each pound of ham or shoulder. 

a 15-pound ham will require 60 days. oe 

Next comes the smoking process. Soa z 
cured meat % hour in clean water. ae 8 
hang securely in the smokehouse, gt a laine 
the pieces of meat to touch each other. 


2 ozs. saltpeter 
41, gals. water 


from 36 to 48 hours at an even temperature, 


i 120 degrees. 
Br tke ee “liquid smoke” may be used 


. ’ . . ns. 
according to manutacturer s directio 




























































































; d for making home- 
THE only equipment ec erinder with stuffer 


sausage is a M 
ree ahd regular casings or chee 
bags that you can make yourself. As ae 
size for these is 12x2 inches. After pete s walls 
dip bags in paraffin. Sausage will ac 


keep better than in casings. 


Fresh Pork Sausage 


2 ozs. fine sage 
1 oz. ground nutmeg 
4 ozs. black pepper 


60 Ibs. fresh lean pork 
35 Ibs. fat 

134 lbs. salt 

Cut meat in small pieces, mix and add spices 
and then put through grinder, using small 
plate. Mix thoroughly. If stuffed in casings, 
add a little water to soften meat. Cook thor- 
oughly before eating. To can meat, pack 
in jars, put on tops, screw tight and process 
in water bath for 3 hours, or in pressure 
cooker for 60 minutes at 15 pounds. 


Country Smoked Sausage 


85 lbs. lean pork 
15 lbs. beef 

114 to 2 Ibs. salt 

4 ozs. black pepper 


1 oz. red pepper 
1 oz. sweet marjoram 
1 oz. mace 


CuT meat in small pieces and sprinkle season- 

ings over it. Run through grinder, using small 

plate. Put away in a cool place for 24 to 36 
_ hours. Add a little water and stuff in hog 

casings. Smoke in a cool smoke, about 125°, 

to a dark mahogany color. Cook well 

before eating. 

4 


Bologna Sausage 


60 Ibs. cured beef 
40 Ibs. pork 
20 Ibs. water 
114 to 2 Ibs. salt 


Grinp beef and cure 2 i . 
4 hours in a cool place. 
nee grind very fine. Put pork Ane 
ein €r, using medium plate. Then put to- 
gether in large vessel and mix with spices and 


until sticky, Stuff 


2 Ibs. mace 
l oz. coriander 
4 ozs. black pepper 


AS IN every form of 
cookery there is 
procedure to follow in pickling which an daes 









4 Pith et Bead ickles of different types 
ecu aft ings Results, especially in 


camber varieties such 
, are 
rm as the commercial] Dp 


as sweet, sour a 
Pad f seldom as crisp 


roducts because 


will not be affected. 
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on Ses au 

4 o dry: 
Pyautes and then hang ue 1 ry ee ite, 
several weeks in cool place. 


Liver Sausage 


1 tsp. pepper 
2 small onions 
lf tsp. thyme 


arge blood vessels. 


1 pork liver, about 3 Ibs. 
114 Ibs. fat pork 
6 to 8 tbsps. salt 
1 tsp. cloves 

EMOVE membrane and |! 
Bail until done. Drain. When. cool ep 
through meat grinder or grate fine. Ne 
fat pork in half. Chop half in %-1nc cs es 
and pass remainder through meat grinder. 
Mix all together thoroughly. Add salt, spices, 
and grated onion to taste. Stuff in casings or 
muslin bags. Cover with boiling water and 
boil 10 minutes. Cook well before eating. To 
can, pack in No. 3 cans or quart jars. Fill 
with water in which sausage was boiled. 
Screw on caps or seal cans and process at 
15 pounds steam pressure, or in water bath 
for 2 hours. 


Summer Sausage 


25 lbs. cured beef, free 1 oz. whole black pep- 
from sinews per 


15 Ibs. pork trimmings 1 oz 
- musta 
6 ozs. white pepper bs Te 


Pur all meat through fine bl 

grinder and mix ie in chi. Novak 
g needed as cured beef. is salty enough 
She on pans in cool place for 36 to 40 
1 Then stuff hog bung casings with mix- 
ure and let it hang overnight. Smoke over 


out the summer, If the outsi 


ecomes moldy, simply ot de of the sausage 


pe it off as meat 


conditions fire not scienti 
cond scientifi 
M pickle factories. a 


rst soak pickles over n} 

! ni 

Ours, in a brine which, b 
rom the tissues, helps 


fm. Use a 10 ber cent solutio “isp and 





PICKLES vi f 


y controlled as 


ght, or for several 
y drawing water 


te to prevent spoilage h. 
a Cteria and to make the pickles ‘crags ae) 
A 





y 


Dee. 








*. according to taste. After heating or coc 


CANNING * 


Next, heat or cook pickles in a vinégar 


solution, flavored with spices and other season- 
ings, using one-third, the weight of the vege- 
tables in vinegar. Very strong commercial 
vinegar should be diluted before measuring 
with one-half to an equal amount of ape 
ing, 
pack pickles in clean hot jars, pour liquid ®ver 
them and seal. ; | 
With these recipes for vinegar solutions, 
make sour, sweet or fruit pickle8;. according 
to choice. 


Sour Pickle Syrup 
1 tbsp. whole black 


peppers 
1 tbsp. mustard seed 


2 dts. vinegar 

1 cup sugar 

1 tbsp. whole cloves 
1 tbsp. celery seed 


THIS syrup is suitable for cabbage, pepper, 
celery, onion, green tomatoes, small cucum- 
bers, etc. Unless otherwise specified, cook the 
syrup with spices in bag, pack pickles, which 
have been soaked in brine according to gen- 
eral directions, in jarsand pour over hot syrup. 


_ 


The wrong kind of vinegar may also give a 
darker color than expected. 

2. Tough, shriveled pickles result from too 
much salt, sugar or vinegar. If very sweet, 
or very sour pickles are desired, it is best to 
put them in a weak solution at first and in- 
crease the strength later. 

3. Soft pickles may result from too weak 
a brine solution, or from not covering them 
entirely with the brine, which also makes 
them slimy. A weak brine and also a weak 
vinegar solution will cause cloudy pickles. 

4. Hollow, limp pickles are more likely to 
result when the vegetables have been picked 
too long before they are pickled and if they, 
are over-ripe and imperfect. For pickling 
choose vegetables that are as fresh and sound 
as possible. 


. VEGETABLE PICKLES, 
RELISHES 
.. Bread and Butter Pickles 


. : ; s 
25 medium-sized cucum- _2 cups sugar 


bers } 2 tsps. mustard seed 


. 12 onions 2 tsps. turmeric 
Sweet Pickle Syrup Ye cup salt 2 tsps. celery seed 
Ice water 1 tsp. cassia buds 


_ 4 cups sugar 
2 cups water 
2 cups vinegar 
1 tsp. allspice ‘ 
Bott pickles, which have been soaked in brine 
according to general directions, in syrup for 
IO minutes or longer, put into clean, hot jars 
and seal. Suitable for small sweet pickles, 
beets, onions or mixed relishes (which should 
be salted, allowed to stand over night and 
drained, but not soaked in brine). 


1 lemon, thinly sliced 
1 tbsp. cinnamon 
1 tsp. cloves 


t 
tups for Fruits 
1 tbsp. whole cloves 


Pickle § 


3 qts. white or brow 
sugar TR 1 tbsp. allspice 

2 qts. cider vinegar 4“ 1% lb. stick cinnamon 

PLACE spices in bag and cook with sugar and 

‘vinegar until syrup thickens. This syrup is 






— 





"IN spite of exact methods in the pickling 


4 Four Rules for Good Pickles 


process, pickles that are too hard, too soft, off 


if 


color or slimy may disappoint the amateur 
pickler. She may offset such failures by fol- 


1 qt. vinegar 


SLICE cucumbers and onions. Soak in ice 
water to cover with salt for at least 3 hours. 
Scald vinegar, add sugar and seasonings. Add 
drained cucumbers and onion. Just heat 
through. Put in sterilized jars, covering with 
vinegar solution, and seal. | 


Dill Pickles 


1 bu. medium-sized cu- 
cumbers 

7 qts. water 

1 qt. vinegar 


BRING water, vinegar and salt to boil. : Chop 
dill and red pepper and place in each jar. 
Pack clean cucumbers in jars and cover with 


hot liquid. Seal at once. Store 10 days to 
2 weeks before using. , 





3 cups salt . 
1 piece dill and 1 red 
pepper for each jar 


ten: for fruits such as ie and ere It will 
ey shri . Cook fruit in pickle syru : 
rae a cee 2 P hint Sweet Pickles 


300 smiall cucumbers 

24 cup salt 

6 tbsps. each dry mus- 
tard, salt, sugar 

WasH cucumbers and wipe dry. Sprinkle with 

salt, cover with boiling water and let stand 

over night. In the morning remove from brine, 


1 ginger root 
2 qts. cold vinegar 
6 cups sugar 


. 


wipe dry and lay in crock. Add mustard, 


__~_ lowing these precautions: 
WY Bitty salt, sugar and ginger root to vinegar and pour 


1. For a bright-eolored pickle use porce- 

lain, granite or aluminum kettle. Iron uten- this over pickles. Set away in a cool place. 

. sils darken pickles and copper ones impart an. Rach morning after, add % cup sugar, until 

___ undesirable greenish hue. To give pickles a . 6 cups have been used up. Seal in sterilized 
a hg -wadd grape leaves or spinach. jars. ? 
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Pickled Onions 


1 gal. small white 
onions 

2 qts. cold water 

lcup salt — 


CovER onions with boiling water. Let stand 
2 minutes. Drain, cover with cold water. 
Peel. Let stand in brine to cover over night (1 
cup salt to 2 quarts water). In the morning 
drain. Add to hot vinegar and sugar mixture, 
with spices tied in bag. Bring to boil, remove 
spices and pack while hot into sterilized jars. 
Seal at once. Omit spices when using white 
onions. In this case add a teaspoon of white 
mustard seed and a thin slice of red pepper 
to each pint jar. 


2 qts. vinegar ’ 
14 cup mixed pickle 
spices 


Mixed Pickles 


1 medium head cauli- 
flower 





314 qts. vinegar 
-. © 2 Ibs. sugar (white or 


1 pt. wax beans brown) ; 
«1 pt. small green beans 1 small piece horse- 
4 chili peppers . radish root 


4 sweet red or green 1 oz. each whole cloves, 

























peppers allspice, cinnamon, 
Ms 1 gt. small cucumbers * mustard seed, celery 
~ 1 pt. large cucumbers ., seed, peppercorns 
: 1 pt. pearl onions s 3 bay leaves 
‘ ¥3 cup salt 1 lemon 
a 6 qts. water 


WasH vegetables. Slice large cucumbers, 


7 


rate cauliflower, peel onions and slice and seed ' 
____ lemon. Dissolve salt in water, add cucumbers, 
sweet peppers and onions. Let stand over 
night. Then drain and place in cold water 
for 2 hours. Meanwhile cook cauliflower and 
beans separately in boiling, salted water for 
10 minutes. Drain and rinse in cold water. 
Add sugar and seasonings to vinegar and boil 
___ together 10 minutes. | 
__-_—sOStrain over We bles and lemon. Let stand 
___ until cold. Drain again and bring liquid to a 
ee boil. ee ye tapi in Steed jars, pour 
_ Over hot vinegar and seal tightly. Let r; 
| gre bout 6 weeks. a. tae 
ee 


ae se 
See or 


1 a 


Seiad 
a im) = 
. rs - 4 = >». 


a, ae 
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Ns ne 
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fee (Chili Sauce 
1 peck tomatoes 
_ 6 each large green pep- 
pers and white on- 
ion s, seeded or peeled 
_, and finely chopped 
34 cup s Wye Ps in | 













Y% cup salt 

1 tsp. each ground cloves, 
allspice and black 

» Pepper . 


srr. 2 cups vinegar 
sugar : 


d slice tomatoes. Bring to boil- 
1 per pers and onions, sugar, 
Spices (which may be varied 
_Boil s owly until thick, about 
rs or bottles, 


Cn 


ee Sa geet. 
Fe ne oril ZEC ja 
(SLES Sie .; 
‘; ae * 
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on 4 % Cl 
5 ae 
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_ string beans, if necessary, chop peppers, sepa- - 
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Green Tomato Mincemeat 


1 tsp. allspice 

1 tbsp. cinnamon 
1 tsp. ginger 

lf, tsp. mace 

1 cup vinegar 


1 peck green tomatoes 

2 lemons 

4 lbs. brown sugar 

2 Ibs. seedless raisins 

1 tbsp. a 

2 tsps. cloves 

S¢aLp and peel pra Put through foes 
i WwW se 

chopper, using coarse blade, W. nee 

Sapa raisins, vinegar and spices. ae ae 

boil and cook slowly for an yer. ic oe 

sterilized jars and seal. } | 


Piccalilli 


1 tbsp. ground cinna- 

mon . a. 
1 tbsp. dry mustard 
1 tsp. ground cloves 
3 pts. vinegar 


1 peck green tomatoes 
1 cup salt 

1 doz. onions : 
6 red peppers; chopped 
2 cups sugar 

1 tbsp. allspice 


PEEL tomatoes and slice one day ahead. 
Sprinkle with salt. When ready to cook, 
drain. Put through coarse blade of food chop- 
per with peeled onions and red peppers. Put 
chopped vegetables in kettle in layers, sprinkle 
mixed sugar and spices between each layer. 
Add vinegar and boil slowly until tender. 
Seal at once in sterilized jars. 


WN 


Vegetable Relish {Uncooked} 


8 large carrots 
12 white onions 
12 large sweet red 


34 cup salt 
114 qts. vinegar 
6 cups sugar 


peppers 3 tbsps. celery seed 
12 large sweet green 3 tbsps. mustard seed 
Peppers 


1 tsp. red pe ; 
2 large heads cabbage aaa 


PEEL carrots and onions, seed pe 

all vegetables together a I 
and let stand 3 hours... Drain well. Add 
vinegar, in which sugar has been dissolved 
and seasonings. Pack into clean jars. Cover 


well with liquid and seal. No cooking required. 





: Corn Relish 
1 doz. ears corn 1 tbsp. salt ier 
f white onions 4 tbsps. mustard seed 

red peppers 2 tbsps. turmeric 5 
6 green Peppers | 





a 1 large head cabbage. 
; Cups sugar cut fine ae ) 
4 Qt. vinegar 2 hot peppers (if like | 
YA pt. water mn hehe Se Deer, ee 
od } hs * F vs 5 i Fi 


ove corn ia core slice 
nd cut cabbage fine. Add other ingr ts 
€xcepting flour. Boil together 20 Ca «eae af 
utes. Thicken with flour, mixed wi wee 
water. Boil 15 | 
lized glass jars. 


© 
4 , ’ 
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minutes longer, Seal i 
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Senf Gurken 
{Ripe Cucumber Pickles} 


Horseradish root 
1 bunch dill 


Red peppers 
White mustard seed 


® 


24 bu. large ripe cucum- 
bers 
1 gal. vinegar 
34 cup sugar 
2 cups water 
ParE cucumbers and cut in 2% by 1-inch 
strips. Soak 12 hours in brine (I cup of salt 
to 9 cups water). Drain well. Heat vinegar, 
salt and sugar to boiling. Add cucumbers in 
small batches, boiling each batch one minute, 
before packing into hot, sterilized jars. In 
each quart jar place a small slice of horse- 
radish root, a few sprigs of dill, a half inch 
of red pepper and 1 tbsp. mustard seed. 
Cover with hot vinegar solution and seal at 
once. Let ripen about 6 weeks. 





Spanish Pickles {Green Tomato} 


12 green peppers 

G sweet red peppers 

6 cloves garlic (optional) 
4 lbs. brown sugar 


12 large onions 

1 peck green tomatoes 
1 cup salt 

2 qts. cider vinegar 


SKIN onions and tomatoes and cut into thin 
slices. Sprinkle with salt and let stand 12 
hours. Wash in clear water, drain and add 
to vinegar and brown sugar, heated to boiling 
pou with finely sliced peppers and garlic. 


2 tbsps. dry mustard 
1 tbsp. whole cloves 
2 inches stick cinnamon 


2 tbsps. powdered ginger 
1 tbsp. salt 
1 tbsp. celery seed 





Cook slowly until transparent, about, 1 hour, 
stirring frequently. Pour into sterilized jars 
and seal. 


ig 
re 





Tomato Catsup 


1 tbsp. each whole all- 
8 medium-sized onions spice, cloves, mace, 
Y% clove garlic celery seed, pepper- 
114 bay leaves corns 
2 long red peppers (no 2 inches stick cinnamon 
seeds) 2 cups vinegar 
4 cup brown sugar Salt to taste (about 1 
d tbsp.) 


1 peck tomatoes 






SKIN tomatoes, onions, garlic and red peppers. 
_ Cut into pieces, add bay leaves and boil until 
| _verysoft. Remove bay leaves and strain. Add 
is ‘Sugar (closely packed) and spices, tied in a 
__ bag. Boil quickly until quantity is reduced 
one halt. Add vinegar and season to taste and 
ninutes longer. Remove -sspice bag. 
lay be varied to suit individual taste.) 
s€ in sterilized bottles. " 
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FRUIT PICKLES 


Pickled Peaches or Pears 


1 tbsp. cloves 
1 piece ginger root 
4 or 5 sticks cinnamon 


and sugar and add 
darkening. Drop a 


12 lbs. peeled fruit 
1 qt. vinegar 
6 lbs. sugar 


MAKE a syrup of vinee 
ices, in bag to preven Of 
fey of the Reaches or pears into this Lee 
syrup at a time. Cook until fruit can be rea 4 
ily pierced with a straw, let stand in ee 
kettle over night. Next day pack into clean 
jars, covering fruit to within ¥% inch of top 
with the syrup. Process in water bath at sim- 
mering temperature (180° F.) for 20 minutes. 
Or fruit may again be brought to boil, 
packed into jars, and covered with boiling 


syrup to be sealed at once. 





Pickled Crab Apples 


CHoosE round crab apples uniform in size. 
Do not pare them. Make a spiced syrup by 
heating together I quart of vinegar, I quart 
of sugar, I tbsp. each cinnamon and cloves, 
and I tsp. each mace and allspice. When cool, 
add crab apples and heat gently, being careful 
not to burst the fruit. Let stand in syrup over 
night, pack cold into clean jars, and fill to 
within ¥% inch of top with syrup. Put on cap, 
screwing band firmly tight. Process in water 
bath at simmering temperature (180° F.) for 
20 minutes. 

Or fruit may again be brought to boil, 
packed in sterilized jars and covered with 
boiling syrup to be sealed at once. © 


Watermelon Rind Pickle 


4 lbs. watermelon rind 

1 gal. cold water 

3 tbsps. slack lime (Cal- 
cium Hydroxide if 1 lemon peel 
bought from drug- 2 tsps. salt 

: om) 3 lbs. sugar 

qts. vinegar 1 qt. boilin 
2 tbsps. whole allspice oa 


1 tbsp. whole cloves 
2 long pieces cinnamon 
2 pieces ginger root 


SELECT firm,. thick, melon rind; remove all 
pink meat and green skin; weigh; cut into 
cubes or strips. Dissolve lime in gallon of 
water; add rind and let stand several hours; 
rinse rind and cover with fresh water: let 
stand 2 or 3 hours. Change water and cook 
until tender. Let stand over night in cooking 
water. Combine all other ingredients and 
bring to a boil; add the drained rind and boil 
gently until clear. Remove spices, pack rind 
into sterilized jars and seal immediately. 
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Fruit Chutney 


14 lb. white mustard 
seed 
2 ozs. ginger root 
,1 oz. red peppers 
1 oz. garlic (optional) 


4 qts. peaches, pears or 
apples 
5 cups vinegar 
ly cup chopped onion 
ly cup sugar 
14 lb, raisins 
PEEL fruit. Remove stones or cores. Add 2 
cups vinegar. Cook until soft. Add another 
cup of vinegar, chopped onion, sugar, raisins, 
mustard seed, scraped ginger root, red peppers 
and garlic. 
Mix ingredients well. Add 2 cups vinegar. 
Boil mixture 15 minutes. Pack into sterilized 
jars and seal at once. 


Pickled Cherries 


Put pitted cherries into crock, cover with 
vinegar. Let stand 24 hours. Drain. Measure 
fruit and for each cup allow a cup of sugar. 
Put cherries and sugar into crock. Let stand 
in cool place until sugar is thoroughly dis- 
solved, which will take several days. Drain 
cherries and reserve juice. Pack into sterilized 
jars without cooking. Pour over the boiling 
juice and seal. 


MISCELLANEOUS PICKLES 
Pickled Pig’s Feet 


PLACE cleaned pig’s feet in stone jar, cover 
with brine (2 lbs. salt to 1 gal. water) and let 
stand 10 days. Soak in cold water 3 or 4 days. 
Drop into hot water and cook slowly until 
tender. Pack into hot jars and cover with 
boiling spiced vinegar (14 gal. vinegar, 2 tbsps. 
grated horseradish, 1 bay leaf, 1 small red 


pepper, I tsp. peppercorns, 1 tsp. whole all- 
spice) and seal. | 


Pickled Walnuts 
WALNUtTs should be young enough | 
shoul th 
pay be easily pierced with the head of a 
uniform in size Scald thoroughly, rub 


a 


. ¢ ’ wipe each and ° - 

“ey times with a darning necdteyseey | 5 

is Biles black ake the following pickle: 

ht eek Pepper and ging 5 

¥4 02. each cloves. m Singer root; 
» Mace and nutme 

add 2 large tbsps. mustard seed. ew. 


sterilized jars with layers of pawdered 


Pour over them 
ed 5 min- 


ut on cap and seal. Nuts Should be 
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JELLIES AND JAM> 


Jelly 


FresH fruit 1s cooked until soft S 


WR ted. 
juice can be extrac | the mixture 


with sugar unti } 

ee jelly according to these saber 
i Wash fruit and cat ae 

Id be crushed. 

Se ee Gem water to barely cover hard 


fruits. Grapes, berries and Caan ae ony 
enough water to start them cooking. 


til tender. i . 
Pee Press out as much juice as possible and 


in through cloth bag. 

a Bah juice 7b boiling, add 34 to I cup 
sugar to each cup juice (depending on Wate: 
of fruit) and cook rapidly until a small amoun 
dripped from the tip of a spoon will run to- 
gether in a sheet from the side of the spoon. 
A candy thermometer will register about 220 
degrees at this stage. 

5. Remove jelly from fire at once, pour into 
hot, sterilized jars and seal thinly with melted 
paraffin. 


es and 


Preserves 


SUGAR is added immediately to fruit, either 
whole or cut up, depending on size, in same 
proportions as for jelly (usually 34 cup sugar 
to I cup fruit) and the fruit and sugar cooked 
until the juice shows the same jellying test as 
for jelly (0 

in Syrup or fruit juice, or water and sugar) 
with fruit remaining whole and plump in its 
syrupy juice. Fruits are sometimes allowed 
to stand before packing and sealing so that 
they will absorb enough liquid to prevent 
them from floating on the top of the jars. 


ayy 





Jam 


PREPARED like preserves, except that fruit 


1S cut or mashed in smaller bits so that it is 


not distinet from its liqui 
quid. Less 5 
needed if fruits are Sweet, from 1% to “ 


to I cup fruit. 


Butter 


Fruit butters are 


Or grinding fruit to a pul 
a prin it Pulp and th 
iP 7a its quantity of sugar, slo 


usually added to suit 


€n cooki 
ices are 
al taste. | 


fans: f 
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the individy 





r fruit may be cooked until tender © 


Prepared by cooking down 


urning, until. it As thick. ek to pre-_ 





Marmalade 


Dirrers from preserves in that aur iW an 
smaller pieces held apart in 4 re J Mies 
liquid. Takes from y4 to I cup O sug eae 
each cup of fruit, using larger amoun 

tart orange and grapefruit. 


Conserves 


GLORIFIED preserves, containing mixture of 
several fruits, usually with nut meats or ral- 


sins, or both, added. 


THE PECTIN PROBLEM 


THERE is one hobgoblin that preserving rules 
can’t take into account—pectin. If your 
fruit has plenty, jellies will be quiveringly 
tender and jams thick enough to stay appe- 
tizingly between a hot biscuit. If not, well, 
who hasn’t witnessed the sad spectacle of 
. the jelly that would not jell? 

‘war Many modern preservers take advantage 
ae of commercial pectin, in either liquid or 





powdered form, to avoid taking chances. 
When this is used, follow the recipes recom- 
mended by the manufacturer, for the addition 
of pectin upsets the proportions of standard 
rules. More sugar is required as the cooking 
$ time is shortened and less liquid is evaporated 
i wee from the fruit. 

. ut if you make jelly as mother did, try 
her method of determining if your fruit con- 
tains sufficient pectin: ; 

To 1 teaspoon cooked juice, add 1 teaspoon 
grain alcohol and stir slowly. Wood or 
denatured alcohol may be used, but do not 
taste as these are poison. If the juice is rich 
in pectin it will form a large amount of gela- 
~~. tinous material. If moderately rich, there 
_ -—-__will be a few pieces of gelatin and if poor in 
_——sépectin, only a small, flaky sediment. 




















successfully if less sugar is used, from %4 to 
3% cup to a cup of fruit. Since the ripest, 
__-_—s Sweetest fruit has the least pectin, this rule 
covers the question of flavor. 
__.. Fruits that contain notoriously little pectin 
aclude raspberries, pineapple, cherries and 
Tawberries. Fruits that are rich in pectin 
__ “may be combined with these to make their 
_ juices thicken. Pectin-rich fruits include 
apples, crab apples, currants, grapes, goose- 
b, ad erries, plums and cranberries. 
sate? 


* 
TT 


ic 
> 





m 
















gra: 


: 


. 10m 
a es 
7 


e-Made Apple Pectin 







1OME-MADE apple pectin may be made from 
ns Or cores of apples, left from other 


Lf 


ig, Or fresh apples may be used. 
} adh ak 


t Ce 
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_ Fruits that are not rich in pectin jell more. 
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4 CANNING # Bony Sa a 


2 tbs. apple pulp, skins yore 1 Temon 

_ Boil ete oeS a Dae ors ae 
Le alibene without using Pe od 
To ake S iieatroin vectia- poor fruits, use 
1 cup of this apple pectin to I cup other fruit 


juice. 


JELLIES 


Currant and Red Raspberry Jelly | 


CuRRANTS need not be stemmed and may be 


cooked with or without water, according to 


desired strength. (Use no more than one-fourth 
as much water as fruit.) To each 3 cups crushed - 
currants add 2 cups crushed raspberries. F ol- 
low general rule for jelly making. 


Black Raspberry 
and Gooseberry Jelly 


IN ONE saucepan stew 2 to 4 quarts black 
raspberries and % cup water until soft. In 
another saucepan stew 4 quarts gooseberries 
and I cup water until soft. Combine fruits. 
Follow general rules for jelly making. 


Paradise Jelly 


20 medium-sized apples 
10 medium-sized 
quinces 


WaAsH and cut apples into quarters. Peel and 
cut quinces into quarters and remove seeds. 
Place apples in pan with washed cranberries 
barely cover with water and boil until soft. 
Cover quinces with water and boil until soft 
in another pan. Strain juices of all fruits to. 
gether through jelly bag. Boil 12 minutes. 
Use I cup sugar to each cup juice and pro- 


ceed according to general directions for jelly 
making. 


1 qt. cranberries 
Sugar 


Plum and Orange Jelly 


5 lbs. plums 


1 lemon 
6 large oranges 


Sugar 
Wash plums, cover with water, add oranges 
and lemon after slicing thinly or running 
through food chopper. Cook slowly until 
skins and pits of plums separate from pulp. 
Drain in jelly bag. Boil juice 20 minutes. 

d 3% cups sugar to each 4 cups juice and 
ly. according to general rules for making 





% 





ee — 
(hh rh wn» ~F>, wre) ara) 


Cnn 





Te 








Mint Jelly 
1 cup apple juice 


int leaves (tight- 
L cup m 34 cup sugar 


ly packed) 
1 cup boiling water 
Pour boiling water over mint leaves and fe 
steep I hour. Press juice from leaves and at 
2 tablespoons of this extract to apple Me 
and sugar. Boil rapidly to jelly stage A 
then tint with a few drops green vegetable 
coloring. 

To make Apple Juice see recipe for home- 


made apple pectin. 


re PRESERVES 


Strawberry Preserves 


For plump red preserves, follow ‘this tech- 
nique (and for perfect results, do not in- 
crease quantities in one batch): 

Pour boiling water over 2 quarts cleaned 
strawberries. Let stand 3 minutes. Drain. 
Add 4 cups sugar, bring to boil slowly and 
boil 5 minutes, counting time after entire 
contents of pan are bubbling. Remove from 
fire. After bubbling has stopped, add 4 more 
cups sugar and boil another 5 minutes. Pour 
into pans to stand over night. Next morning 
pack preserves in sterilized jars and seal at 
once. 

If berries are very sweet, add 2 cups sugar 
instead of 4 for last boiling. This makes the 
proportion 34 cup sugar to I cup berries in- 
stead of equal amounts. 


Strawberry 
and Rhubarb Preserves 


1 qt. rhubarb, cut in 


8 cups sugar. 
small pieces 


2 qts. strawberries 


SPRINELE pieces of rhubarb with sugar. Let 
stand 12 hours. Bring to boil, add straw- 
berries, washed and hulled. Boil until thick 
about 15 minutes and seal in sterilized jars. 


Cherry Preserves 


WaAsH, stem and pit cherries, 

Place Eueeties in shallow pan and 

syrup made of 3 parts sugar to 2 

sy] parts cher 

_ juice and water. Boil gently Io antes. 
Remove from heat and let stand in a covered 

kettle 6 to 12 hours. Drain off juice from 

faerie? and pack ne clean hot jars. Heat 

remaining syrup to boiling and fil ; i 

it. Seal at once. ; te 


Save juice, 
cover with 


; 
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Yellow Tomato Preserv i 
llow peat 1, |b. preserved ging 
aaa 4 lemons 
Baton 
4 |bs. sugar : aa ie 
es, cover with O nat i 
we nd iat skins slip off ea ie - 
let sta r and let stand over gh as 
sugar, Cove off liquid and boil until 4 


| Skim, add tomatoes, pieces O° Binand 
7 i ve been 

ot ytoe ee a il tomatoes become 

seeded. 


k slowly unt re 
translucent and syrup th ck. Pour into 
sterilized jars an 


thi 
d seal with melted paraffin. 
Pear Chips 
8 lbs. sound, firm pears 14 Ib. chopped ginger 
4 lbs. sugar 4 lemons J 
ore. 

PEEL pears, remove stems, quarter and C 
Cut sito small pieces. Add sugar and ginger 
and allow to stand over night. In the morn- 
ing, quarter lemons, remove seeds and cut 
into small pieces. Add lemons*to pears and 
cook very slowly for 3 hours. Pack in steri- 


lized jars and seal. 
Peaches may be prepared in the same way. 


JAMS 





Spiced Grape Jam 


9 lbs. blue grapes 
6lbs. sugar. 
1 tbsp. whole cloves 


1 tbsp. broken stick cin- 
namon 

1 tbsp. whole allspice 

3 cups vinegar 


and separate pulp from skins. 
Bring pulp to boiling Satie loves and let 
simmer until soft enough for seeds to sepa- 
rate. Press through sieve to remove seeds 
and add pulp to skins. Add sugar, spices 
tied in cheesecloth bag, and vinegar. Boil 


ae thick enough to jell and seal in sterilized 


STEM grapes 


Pear Honey 


1 peck pears, just ripe 

1 small can grated pine- 
apple, or 1 small, ripe 
fresh Pineapple, 
grated 


Juice 2 lemons 
Sugar 





PEEL, core and mince pears, 
preserving kettle with 1 cup s 
Cup water to each pound fruit. 
Ing point. Add 


ugar and 4% 
Bring to boil- 


pineapple, which eereae 
Clous flavor, but may, be omitted Mat gle 
Juice, Let simmer until quite th? enwe 


Ours, and seal in sterilized cage about 2 
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BUTTERS 





Peach Butter 


2 tsps. cloves 


hes ; 
key 1 tbsp. whole anise 


10 cups sugar (about) 
2 whole sticks cinnamon 


ScaLp, peel and stone peaches. Cook very 
slowly, without water, until soft enough to 
mash to a pulp. Measure about 5 quarts of 
pulp. Add half as much sugar as pulp, and 
spices, and continue to cook very slowly until 
thick (about 2 hours). Remove spices (which 
may be tied in bag) and seal. 


Apple Butter 


1 peck apples 2 tbsps. ground cinna- 
10 cups sugar (about) mon 

4 cups water 1 tsp. ground allspice 
2 tsps. ground cloves 


WaAsH, quarter and cook apples, unpeeled, 
with water. Cover and let simmer slowly 
until tender. Rub through coarse sieve. 
There should be about 5 quarts pulp. Add 
Be half as much sugar as pulp, and spices. Let 
f simmer about 2 hours, stirring frequently. 
An asbestos mat placed under kettle will pre- 
vent scorching. 

_ When thick pour into hot sterilized jars 
and seal at once. Remember that apple but- 
ter becomes stiffer when cold. Recipe makes 
9 or IO pints? | | 


7 iy : 
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MARMALADES 
Orange Marmalade 


12 thin-skinned oranges 3 qts. water 
3 lemons Sugar 






















as possible. Add water and let stand over 
night. Next day cook mixture slowly until 
tender (2 to 2% hours). Then measure and 
add equal parts of sugar. Cook to jelly stage. 
Seal immediately in sterilized jars. 


_ Apricot and Pineapple 
bi Marmalade 


ed -- 1 Ib. dried apricots 3 tbsps. lemon juice 

«1 No. 2 can crushed Sugar 

Ph pineapple (21% cups) 

___ Wass apricots, soak 12 hours in water to 

~ %. cover. Bring slowly to boiling point. Strain. 

poe Re arve juice. Press apricots through ricer 

Ryne or coarse sieve. Add juice and contents of 

can of pineapple. Measure fruit and add 34 
ee ee nah cup pulp and juice. Add 
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WasHyand slice oranges and lemons as thin - 








lemon juice. Bring to boil and cook slowly 
about 20 minutes, or until mixture thickens, 
Seal immediately in sterilized jars. 


Orange and Quince Marmalade 


7 Ibs. quinces 
3 qts. water 


PARE and core quinces, and boil parings and 
cores in water until tender. Then strain 
through jelly bag. To this juice add the 
quince pulp, chopped fine, and rind of two of 
the oranges, chopped fine. Simmer until 
quinces are tender, then add sugar, slightly 
heated in oven, and juice of all the oranges, 
Simmer together for 2 hours, stirring occa- 
sionally to prevent scorching, Or until mixture 
jells. Seal in sterilized jars. 


8 oranges 
9 lbs. sugar 


CONSERVES 
Raspberry and Rhubarb Conserve 


8 cups diced rhubarb 
5 cups sugar 





2 oranges, grated rind 
and pulp 
1 qt. red raspberries 


SPRINKLE sugar over diced rhubarb and let 
stand 12 hours. Add grated rind of oranges. 
Then skin oranges, remove seeds and slice 
very thin. Add orange slices to rhubarb with 
raspberries. Cook together until thick. Sea] 
in sterilized jars. 


Gooseberry Conserve 


4 qts. gooseberries 


10 cups sugar 
4 oranges 


*114 Ibs. seeded raisins 


REMOVE stems and blossom ends from goose- 
berries. Add grated rind of oranges, chopped 
pulp and juice. Boil slowly until nearly ten- 
der. Add Sugar, slightly heated in oven, and 
Taisins. Continue to boil slowly about 30 
minutes longer, or until-thick and translu- 
cent. Seal at once in sterilized jars. 


Plum Conserve 
6 Ibs. plums (red or 4 oranges 
blue) Y2 lb. walnut meats, 


1 lb. seedless raisins coarsely chopped 


6 Ibs. sugar 


QUARTER plums and remove pits but do not 
peel. Halve oranges, remove seeds, and put 
pulp and rind through food chopper. Put 
prepared plums and oranges in kettle, add 
sugar and raisins and cook slowly until mix- 
ture thickens (about 2! hours) stirring fre- 
quently to prevent scorching, Add walnut 
meats at ‘end of 2 hours. Seal in sterilized 


jars. Peeled, thinly sliced peaches may be used 


instead of plums in this recipe. 
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Suggestions for 
J 88 Fluffy Hard Sauce. 
Apple Sauce: Apple Sauce Cake. White Icing. 
n Drippings: Macaroons, 
! pail keep indefinitely. h Marble Cake. 
Use in sautéing meats, potatoes, muUSH- ei 
ms, eggs, etc. 
} Use ii waffles, muffins, etc. ae Aspic 
" Bones: In Soup. Timbales. CO eid. 
| Bread: In Tomatoes, a 
| Cheese Dish. In Peppers, Squash or Cucumber 
i) Bread Dressing. Creamed on toast. 
Croutons. | In stuffed Eggs. 
| Queen o Ee Tomato Aspic Salad. 
D Bi breaded Biches for frying, and on top Fruit Juices: 
Pudding Sauce. 
of food au gratin. Biddiigs. 
, Cheese: Over Fruit Salad. 
| Macaroni. f | . In baking Apples. 
| Rae Lemonade. A 
% es. 
Do | Rie : oS 
Beer PnP at, : n Sauces. 
dias Sante. - Combine with Rice, Senet or Noodles. 
Food in Cabbage Leaves. Or serve with Pancakes, Waffles, or Bis- 
Au gratin dishes. _ | cuits: 47% 
io 33's Chics sauce. : | ee Omelets, sprambled Eggs, Soutlés, 
i Pac: Spread, Timbales. « 
3 | , ace i 


Cc Ch hicken. Bats 60 he In Tomato Cases. 
(a oS ibstitute for bacon drippings. On Toast. 


Coffee Filling. : A ee” se NL CARON, 
auce: i eT ae ame ae Oa Meal Mush Pie. 


te ce t uaciseued ce, In mashed Potatoes. 
ze Pancakes, eo . etc. In baked Potatoes. 
pike gar, Mea teas 
ambled. | Soup. | 
Croquettes. 
In French pie: | 
| Ham Loaf. ) 
OTS, - _ Ham Mousse. 
eG ie: CO te Soufflés. 
Li Timbales, 
a iat | h insbaked!Potatoes. 
is VA ee _ Meat Pie Roll. 





| | Stu Cabbage Leaves. 


te. ys 
oa a Livers in Liver Dumpl 


fy « 


on land Meat Salads, ae 
gundi Salad. (ie 


In Biscuit Dough or Pie crust, 


: Ae r for shortening i in baked goods. | With Waffles or Pancakes, 


In Noodles, Rice or other starchy dishes, 


n Tomatoes, Peppers, Sauash, » Es ) 


y + ej 
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Meat and Vegetable Scraps: 
Soufflé. 
Timbales. 
Filled Pancakes. 
Meat Roll. 
Soup. 
Croquettes. 
Creamed on Toast. 
Corn Meal Mush Pie. 


In Tomatoes, Peppers, Cucumbers, Squash. 


Potatoes: 
In Creamed Sauce. 
Sauté. 


Prunes or Apricots: 
Apricot or Prune Betty. 
Stuffed Prune Salad. 
Prune or Apricot Cake. 
Prune or Apricot Whip. 


Rice and Cereals: 
Stuffed Cabbage Leaves. 
Croquettes. 
Hominy—Hominy Balls. 
Pudding. 
Waffles. 
Creamed with left-over food. 
Griddle Cakes. 


Sausages: 
Sliced in thick soup. 


Soup: 
Aspic Salad. 
Dumplings. 
Sauce and Gravy. 
Brown Sauce. 


Sour Milk: 
Substitute for sweet milk—allow %to % 
tsp. soda to each cup of milk. 


Gravy. 


Sour Cream: 
Cooked Salad Dressing. — 
eS Sour Cream Icing. 
sia Cream Sauce. 
of - Sour Cream Cake. 
fe Coffee Cake. 
In Ice Cream with soda added to cut acid. 


EO Se an, OF we 






Kidney Bean Salad. 
___ In Tomato Aspic Salad. 
In Stuffed Cabbage Leaves, 
____In Soufflés and Timbales. 
In Croquettes. 





HELPFUL HINTS 
For Cooking 


ege- 
Almonds: Add a few drops of green v 
table coloring to chopped blanched almonds 
for mock pistachio nuts. é‘ ? 
Bread: Cut very fresh bread with heate 


sharp knife. fs 

Bowl: To keep steady when mixing, place 

bowl on wet, folded cloth. | 4 
To keep from slipping off ice, place a rub- 

ber fruit ring underneath bowl. 

: When only a small amount is eaten 
ee time, cut fe half, slice pieces from 
center and push cake together to keep fresh 

several days. 

Oi top of Baie is sprinkled with flour as 
soon as it is taken from oven, icing will 
spread more easily and not be so likely to 
run off. 
Cheese: To keep fresh, cover with cloth 
moistened in vinegar. 
Chocolate: Place on piece of waxed paper 
in double boiler when melting chocolate to 
save chocolate and dish washing. 

One-fourth cup cocoa may be substituted 
for each ounce chocolate and 1%4 tbsp. butter 
added to recipe. 


Cookies: May be quickly made by spread- 
ing out batter in pan and cutting it in squares 
after baking. : 


Eggs: To divide an egg, beat it and measure 
in measuring cup. 

A little vinegar added to water will keep 
white from boiling out of cracked eggs. 

A speck of egg yolk in the whites may be 
most easily removed with the edge of an 
egg shell. 

Dip the knife in water to cut hard-cooked 
eggs in smooth slices. 

Some of the eggs may be left out of a 
custard recipe by substituting 1% tbsp. corn- 
starch for each egg omitted. 


Fish: Dip into scalding water for a minute 
to oe easily. 

Make sure that gills are bright red, eyes 
bright and full and flesh firm and springy 
when selecting fish. 

A teaspoon of vinegar added to water in 


which white fish is boiled j 
and makes flesh firmer. 3 he EN 


Fruit: All fruits, especially berries, should be 
spread on a platter and lightly covered with 
cellophane or waxed paper for storing in 
refrigerator or other cold place. 

trong flavored fruits and vegetables like 
cantaloupe and onions should be wrapped in 
waxed paper when stored with other foods 


_ like butter that absorb flavors easily. 
pret | Page 120 
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i poured out. 
__ Place piece of string or tape across jars 
before adding paraffin; easily removed ues 


he 








When dried fruits for cakes are washed 
they should be thoroughly dried before add- 
ing to batter to avoid heavy texture. 4 

Juices of spiced and pickled fruits are g00 
for basting meats, especially ham or tongue. 

Sliced bananas and freshly sliced apples 
and peaches will not turn dark if coated 


with lemon juice. 


Food Chopper: To fasten it securely, place 
iece of sandpaper on table, rough side down, 
belare fastening screws. _ 

To sharpen it, run a piece of sand soap or 
cake cleanser through—also polishes blades 
and removes grease. 

Place bowl underneath to catch juice when 
grinding fresh fruits. 


Grease: Save all grease left from cooking 
to make soap. 


Icing: To keep soft, add pinch of baking 
soda to egg whites before beating them. 


Lettuce: To separate a tight head, hold 
under running water or pour water from a 
pitcher over it. 


Liquids: Save all liquid from pickles to use 
for pickled beets, slaw or for moistening meat 
or fish sandwich fillings. 


Lids: Tea or coffee pot lids should always 
be left open when not in use to avoid musty 
pots. 


Marshmallows: To cut easily use damp 
scissors—also fine for dates and figs. 


Nuts: To blanch easily, pour over boiling 
water, let stand a few minutes until skins 
loosen and plunge nuts into cold water. Rub 
off brown skins between towels. 

Salt nuts in oven instead of skillet to pre- 
vent scorching. 

Meats of many nuts are more easily re- 
moved if nuts are boiled in water 15 minutes, 
then cooled and cracked. Pecan kernels 
come out whole with no injury to flavor. 


Onion: If peeled under water they will not 
make you cry. 

To extract onion juice, remove slice from 
bottom and grate over small saucer. 


Paper Bags: Save small paper bags fro 
grocery store to use in flouring Malckar chore: 
etc., or coating doughnuts with powdered 
sugar. Just shake food vigorously in closed 
bag and it will be evenly coated. 

Also tie jars of preserved foods in bags to 
keep clean. Contents may be noted on bag. 


Paraffin: Melt it in old coffee pot; easily 





Never ; 
it contains an enzy 


Pineapple: 
Cook well first or use 


elatin desserts; 
prevents jellying- 


canned. e 
n pop, COV 
- To make every gral ‘ 
Sater wire popper with corn, ste oa y 
ate and shake out just before p acing 


heat. 
Potatoes: 


minutes and 
For crisp e 


‘ckly boil in water 10 
To,peke qui bot oven. 


ut in 
abe Being, scrub well, dry and 


rub with bacon fat before putting in oven. 
Raisins: To separate seeded raisins wash 
whole package in cold water. 


Sandwiches: To keep fresh wrap in clean 
cloth wrung out of cold water. 


Shortening: To cream. it easily, pour a 
little boiling water in mixing bowl; let stand 
until heated through; drain and dry before 
adding shortening. ee 

Measure easily by submerging in water— 
Thus for % cup, fill cup % full of water and 
add shortening until water reaches 1 cup 
mark. Pour off water and remove shortening 


without sticking. 


Sour Milk: May be used in baking instead 
of sweet milk by adding % to % teaspoon 
baking soda for each cup milk, to recipe, 
depending upon acidity of sour milk. 

Sift baking soda with flour rather than 
with sour milk. 

One cup thin sour cream may be substi- 
tuted for 3 tablespoons butter and 34 cup 
sour milk in any sour milk recipe. 


Sugar (Brown): To prevent hardening, 
place in tightly closed container. 


Watermelon Rind: Color green and red 


when preserving to use in winter baking 
instead of citron and cherries. 


For House Cleaning, Etc. 


Bathroom: A solution of 
nm: A sx soda and wat 
applied with a whisk broom kept for the BAe: 


pose will remove the brown streaks j 
( in bath- 
room bowls made by sediment Hathe dripping © 


: readily, let © 
the solution stand a few minutes ‘belongs e 


water; if the spots do not come 


rubbing. 


Broom: Bore 
handle and slip 
hang it up. 


Clothes Wringer: 

clothes wringer with 
superfluous oil from 
vent spotting clothes. 


ae 

a hole through the broom 
- e 0 

a string through it so you Sn 
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Clean the rollers of the | 

gasoline and wipe off all CS 

cogs and crank to pre- ae 
y ; ob | £74 Yaa } 
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wish: Washing: To clean the frying pan 

a er irying, pour off the hot lard and wipe 
€ pan with clean paper until all sediment is 

removed. It can then be easily washed. 


. A few stalks of rhubarb cut up and boiled 
i in a tea kettle full of water will soften the 


deposit of lime so that it may be all scraped 
away. 


| The mixing pan can be quickly cleaned if 
a little boiling water is poured into it for a 
few minutes and a close cover put overit. The 
steam softens the dried dough so that it will 
readily wash off. 


_Tinware may quickly be cleaned by rub- 
bing it with a damp cloth, dipped in soda. 
Rub briskly and wipe dry. 


Do not put pans and kettles partly filled 
with water on the stove to soak, as it only 
makes them more difficult to clean. Fill 


them with cold water and soak away from 
the heat. 


Discolored china baking dishes can be 
made as clean as when new by rubbing them 
with whiting. 

To wash a glass from which milk has been 
poured, plunge first into cold water -before 
putting it into warm. The same rule holds 

, good with egg cups or spoons from which 
eggs have been eaten. 


*‘ | Floors: Sour or skim milk added to the 

ek water with which linoleum is washed, gives 

“ie 9) it a luster like new. 

- To remove grease from wood floors, sand 

is much better than soap. If the floor is 
= dirty mix a little chloride of lime with the 

‘ss sand and use plenty of warm water. 

| Furniture: An equal mixture of turpentine 

and linseed oil will remove the white marks 

from furniture caused by water or heat. 


Se) Cane-seated chair bottoms that have 
_~——s sagged ~may be made as tight as ever by 






. 
) 
mee oy 


ry in the open air. 


alt water used in washing wicker furni- 
_ ture keeps it from turning yellow and is also 
 gooc for cleaning straw mats. | 
_ Equal yarts of water and skimmed milk, 
varm, will remove fly-specks from varnished 
woodwork or furniture, and make it look 
re eee . i 








the keys of the piano with a soft 


cloth dampened with alcohol, and wipe quick- 
ly with ac ean, dry cloth. — ie 
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Il remove the gum 1 
ANS ine. Ne a * sail 
Cupboard: A panful: of lime 
Pepe) Your jams and’ pres 
event molding. = 
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_ washing them with hot water and leaving to ~ 
c dt Sree ie ; 


Knife Handles: Loose knife handj 
; a 

easily mended. Take the feddlevon’ nia 

together three parts resin and one of brick 
Nearly fill the handle with this, heat 

the steel beyond the blade til] nearly red hot 

insert in the handle, and press down into 

place. It will be as firm as when new. 


Oilcloth: A dou 


the pantry shelf and kitchen table covered 


with oilcloth will enable the oilcloth to last 
longer. 


Picture Frames: By mixing enough flowers of 
sulphur with a pint of water to give a golden 
tinge, and in this boiling three bruised 


onions, you can renovate your gilt picture 
frames. 


Refrigerator: In an emergency when no 
refrigerator is at hand, a block of ice may be 
best kept by placing it in a stone crock of 
sufficient size after wrapping the ice in wet 
newspapers; the jar should then be thorough- 
ly surrounded with feather pillows; it will 
keep in this manner several days. 

_ When 2 trays of ice cream are to be stored 
in your mechanical refrigerator, you may 
still have an ample supply of ice cubes if you 
place the cubes in the defrosting tray, or 
even in a bowl directly under the shelf which 
holds this tray. 


Screens: Wipe screens with kerosene after 
removing all dust. They will look new and 
keep away mosquitoes as long as the smell 
remains. 


Silver: To clean a large amount of silver 
quickly, immerse it in a gallon of hot water, 
in which 1 tablespoon salt and 1 teaspoon 
baking soda have been dissolved, in either 


- an aluminum pan or dish pan containing an 


old aluminum lid. Let soak 10 minutes. 
Wash silver in fresh hot water and soap, 
rinse and dry. Since the tarnish is transferred 
to the aluminum keep an old pot or lid just 
for this purpose. 

If a small piece of camphor is placed in a 
silver chest the silver will not become dis- 
colored. . 
Wallpaper: G*™ asy spots on wall paper 
may Eektcinovd r aranroved by holding a 
piece of blottink, paper over them and pressing 
on it with a hotriron. 


For Removing Stains 
from Clothing 


Whenever possible remove stains when 


fresh to prevent setting. Always use col¢ 
water to remove stains made by food con- 
_ taining proteins such as milk, blood, egg or 


eat juices. Use hot water for fruit and 


re 





ble layer of brown paper on “ 
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wo days; 


or rub 


sie for one of, t 

Cod Liver Oil: Rub a fresh stain promptly stains 11 lente, squeezing on some of the 

with a little dry cleaning solvent such as with a cr rinsing frequently. 

carbon tetrachloride; wash in lukewarm juice an B@iron -ust DY ubbing with 
be bleached; Iron: Remove 4’, ‘ttle salt and bleaching 


suds. Old dark stains must Re 
chlorine for cotton oF linen; fresh peroxide lemon juice 
for white silk or wool. As soon as stain as jn sun. 


disappeared wash in lukewarm suds and pildew: Remove by 


, rinse. lemon juice, oak = 
Coffee: Stains are removed from silk by milk, and bleaching in sun 


putting between clean damp cloths and Or, for very heavy § 
| sal soda in 1 quart co 


pressing with a hot iron. : CO ent 
Fruit: If fresh boiling water does net Oe hypochlorite. pply 

remove fruit stains apply lemon juice an ropper an 
bleach in sun. i appeared wash ay vi solutl 

: . ’ j es 

Grass: If stains cannot be removed with acid which neutrall® 4 cine 
soap and water, use alcohol. of the first mixture an r ; 
Grease: To remove stains from silk or wool, Paint: Stains are most eas! 
put a piece of clean white blotting paper on acetone and need not 
each side of the fabric and iron with a warm Or use turpentine Or 
iron. For coarse materials, cover with corn warm soap and water. 


moistenin 


be necessary but should be used with care. soap and hot water. 
_ tbsp. toa pint of water). i eae 
Ink: If stains will not wash out, rub with while bleaching 1n sun. 


powder, brushin 
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Our Parts Department 


The Wrought Iron Range Company has no agents solic- 
iting the sale of repairs or repair parts, but a-helpful 
service is rendered to our customers by our Parts De- 
partment. G 


ed for our Repair Chart designed to assist you in mak- 
_ nga periodical inspection of your ‘‘Home Comfort’ 
a | Range, and to facilitate the ordering of parts. 
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without rinsing; 
ains, dissolve poun 
id water, add %4 pound 
h a medicine 
dis- 
f oxalic 


he harmful effects 


ly removed with 
be washed afterwards. 
benzol and wash with 


meal or salt, brushing it off as it absorbs the ‘Tar: Turpentine chloroform or benzol are 
grease. When dirt 1s mixed with the grease, = guccessful in removing tar, asphalt or roa 
chloroform, benzol, naphtha or gasoline may i] stains, followed by thorough washing in 


Iodine: Remove stains with a weak solu- 
tion of baking soda, sal soda or borax (1 Tea: Stains which will not wash out may be 
removed by soaking stains with lemon juice 


corn meal, salt, French chalk or talcum Varnish: Stains may be removed by rub- 
g off as ink Is absorbed and bing. with alcohol or ether, followed by 


repeating. If this is not successful soak washing in soap and warm water. 
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WHOLESALE CUTS 
@HIND SHANK 
1 to 3— SOUP BONES 
4—HOCK 


1—FLANK STEAK 
9 —STEWS or HAMBURGER 
ia 
1—STEWS or BONED & ROLLED 
ROASTS 
2—SHORT RIBS 
BRISKET 
—~ 1—STEWS. or BONED & ROLLED 
ROASTS 
FORE SHANK 
1 to 3—SOUP BONES 
4—SHOULDER CLOD 


RETAIL CUTS 
@ ROUND 
1 to 14—ROUND STEAKS 
15—HEEL OF ROUND 
@) RUMP 
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@ LOIN END 
1 to 6—SIRLOIN STEAKS 
() SHORT LOIN 
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1 to 13—LOIN and KIDNEY CHOPS 
or ROAST 
(3) HOTEL RACK 
1 to 13—RIB OR FRENCH CHOPS 
Oana 
1—ROASTS AND STEWS 
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Numerals in circles C) refer to wholesale cuts. 
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These Letters Are Typical of 







, Petersburg, Illinois 


Fa .. mt Se April 10 | 
| Thousands Received from Satisfied: 


ta Iron Range Company 
st. Louis, Missouri 


et Home Comfort Range Users ya 


Ly 2 
sentlemen: 


My grandmother had one of the first "Home Com- 










ges and used it for 49 years 


Naturally when I had the opportunity I wanted 
ne of the enameled "Home Comforts," which I have used for Kannapolis, N. C. 
March 23 


2 ve ears witn wonderful satisfaction. The cooking top is 


<i me 
A , 
as level as ever, oven bakes without turning. 
wy 
BRS Fire box in a "Home Comfort" is large and does Wrought Iron Range Company 
Se St. Louis, Missouri 


not require much Syveat ou because it holds heat so long. 
Gentlemen: 


5 
& 


“The reservoir is of so much help because it furnishes so 


: 
much hot water I wish to express my appreciation to you for 


~ 


building a cooking range that far exceeds anything that I 


ee 


. Glad to recommend the "Home Comfort" to any of 


my friends and neighbors. have ever seen in any range. I have found your new all 


i 
- aa! Mrs. H. S. Peterson yo2?’ enamel range much easier to clean than the range I bought 
eI 4 xt ; f 
be. : ye ge* from your salesman in 1923. The oven is a perfect baker 
v ie we cero and I will sincerely say that my fuel consumption has been. , 
ie 7 reduced half, for this range is ‘so easy to heat. ca 
et . I am cooking my breakfast meal with one fire 
m= 5 
; + - 
of wood. Since I installed my new range I have sold ny 

= oo we . f 

: es ee old one for $35.00, so you see my old range was still in 
<o> go> p° : 
> rw? ge?" 4 oo good condition. I only wish every housewife knew the con- 
‘ Pade yd?" . +> aS ov at a 
° © % 
st: - of J oe ee aoe? venience and comfort that I am enjoying in my kitchen. 


Yours truly, 


Mrs. C. G. Sims 


Bi f W F 





































Wiggins, Mississippi 
March 28 


Wrought Iron Range Company 
St. Louis, Missouri 


Gentlemen: ' 


we recently bought one of your latest "Home 


d in 
Comfort" enameled ranges, which has been installed an 


use about thirty days; and it is not only doing what your 


gy agents recommended it would do, but even better. We are > 


especially pleased with the baking qualities of this new 


range; and on account of the fact that the fuel consump— 
tion is so much lighter than other ranges of its size 
makes us even better pleased with Lt. 


It might please you to know that this is our 


second "Home Comfort" Enameled Range, in addition to the 





fact that the writer's father began to purchase and use 





"Home Comfort" Ranges forty-five years ago, and used them 


3 as he was actively engaged in farming and keeping 
e. 


? The price may seem to be high, but they are 


@- more economical - both as to purchase price and oper— 


ating costs - and they do do the work. 


Fond du Lac, Wisconsin 


March 30 fe 






Wrought Iron Range Company 
St. Louis, Missouri ad 


Yours truly, 
Gentlemen: 





Mr. and Mrs. U. B. Parker 





one that is in the market to buy a cooking range, to buy 
the "Home Comfort". ¥ 


& 


. My range Looks just like it! did the day I put | 


it in my home, and r visn everybody could see it. We have 


a large family and j 44 






lots of cooking. We have never had 


tt Teplace any parts. It surely is made of the best 


material that noney can buy, and I can recommend it to 


Yours very traly 
Mrs. Henry Holb: 
itF 
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Wrought Iron R 
St. Louis, Misgp“t. 





Gentlemen: 





fort" rang 
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wom HOME COMFORT 
«ial HEAVY DUTY COAL 
RANGE No. 31T-¥} 










i Two Fire Boxes 


my . Six Ovens 





>. THE Wrought A Range Com- 






pany also manuf@ctures a cém- 


a 






plete line of Heavy es Kitch- 






en Equipment, underghe trade 








name ‘‘Home Comfort.” 
The same high standards of 


workmanship and materials are 







built into this line as are built 






into the ‘“‘Home Comfort’’ Fam- 






ily Ranges and today, hotels, 


“ 







restaurants, clubs, railroads, 


G i 


s 7 . . : . . 
‘ St@ae.ships, institutions, hospi- 
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tals and camps are some of the 






users of this equipment. 
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19 ft. long x 31% ft. deep 


SPECIFICATIONS Top Cooking Surface. 


*% 


24 in. wide x 24 in. deep x 17 in. high 


5400 pounds 


Ovens 


Total Weight 
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